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LD 2 America’s clubmen prefer 


RESTE ER} the rewarding flavor of 
|For — | Bottled in Bond 100 proot 


Qld Forester 


What makes famous Old Forester the popular 

bonded bourbon in America’s leading 

clubs? Taste, of course...rich, mellow, 

pisTitten ano 2a peORRATTIOON ‘A unchanging taste...is one reason. Then 
there’s the quiet pride, the unspoken 

compliment, that’s inherent in en- 
joying this distinctive whisky. Stock 
bonded Old Forester regularly, for your 
membership’s pleasure. 
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YOUR FOOD SERVICE OPERATIONS 


= 


with 


Sanyo 
EQUIPMENT 


using famous STERNO Canned Heat Fuel 


Glamorous at-the-table dining-room service . . . 
sophisticated cocktail-lounge service . . . smart and 
efficient buffet service . . . simplified room service 


STERNO 
Buffet Chafing 
Dish Set 


STERNO 
Combination Stove 
(Rechaud Style) 
with Crepe Suzette Pan 


—you’ll find them all easy and profitable to pro- 
vide with Sterno’s complete line of high-quality 
brass, copper and stainless-steel serving equipment. 
All these “‘Aids to Fine Service” burn safe, clean, 
economical Sterno Canned Heat Fuel. 


STERNO 
Room Service Table 


j 
fj STERNO with Food Carriers 


_j Beverage Urn 


STERNO 
3 Compartment 
Buffet Chafer 


Roll Warmer 


Write For Catalog and Price List 


STERNG Inc. 


ESTABLISHED 1887 


A Subsidiary of Colgate-Paimolive Company 
9 East 37th Street, New York 16, N. Y. 


‘Makers of Safe, Dependable STERNO CANNED HEAT FUEL 
Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1960 
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‘* Benton? Oh, he went ashore to get 


‘The Best In The House’!”’ 


(On land or sea, all hands agree: 
Canadian Club’s the drink for me!) 


CANADIAN CLUB 1S 6 YEARS OLD. 90.4 PROOF. IMPORTED IN BOTTLE FROM CANADA BY HIRAM WALKER IMPORTERS, INC., DETROIT, MICHIGAN. BLENDED CANADIAN WH SKY 
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Looking Ahead 

Next month CLUB MANAGEMENT will 
present a host of beverage ideas— 
brought to you by experts in the field, 
not only club managers but liquor ex- 
ecutives as well. There’ll be ideas on 
cocktail merchandising, beer promotion, 
soft drink sales and wine merchandis- 
ing. 


CM’s Look 


We hope you like the typographical 
changes you'll find as you glance 
through this issue. We think everyone 
neeis a fresh approach at times, and 
so we have introduced the new look to 
certain aspects of our format—in an 
effort to brighten the pages and make 
a more interesting magazine for 
you. And you can expect even more 
changes in the future! 


New Column 

On page 65 in this issue you’ll find 
a new column, titled this month Food 
Topics by Harry Faweett, general man- 
ager of the Kansas City Club. Mr. 
Fawcett, an acknowledged food author- 
ity, was selected by the CMAA editor- 
ial advisory committee for the task of 
writing a monthly food column for CM. 

Mr. Faweett’s column joins Wine 
Pressings by Henry Barbour as a 
monthly feature of CM in our continu- 
ing effort to bring our readers ideas 
they can put to work in their own 
clubs. 


On the Cover 


The hors d’oeuvres tree with ar- 
rangeable components, salad _ service 
and electric casseroles of aluminum, on 
the cover, were designed as a Forecast 
buffet group by Don Wallance for Al- 
coa Aluminum. The designs combine 
aluminum’s lightness and rapid-heat- 
transfer properties with the color and 
cleanability of porcelain enamel in the 
cook-and-serve-ware items. 

The two electric casseroles, with both 
surfaces of porcelain enamel, are of 
different capacity but with coordinated 
dimensions for attractive grouping. 
They have “flip top” covers which can 
be secured open for serving or removed. 
The casseroles feature a _ protected 
heating element that makes it possible 
to immerse the entire piece in water for 
cleaning. 

The salad bowl is polished natural 
aluminum, designed with free flowing 
lines, with a white porcelain enamel in- 
terior. Complementing serving spoons 
are polished ‘aluminum. 

A flexible group of interlocking com- 
Ponents make up the hors d’oeuvres 





Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1960 





THE NATIONAL MAGAZINE 
FOR EXECUTIVES OF TOWN 
AND COUNTRY CLUBS 


CLUB 


Management 


An. Independent Publication 


Title Registered 


CONTENTS FOR JULY, 1960 VOLUME XXXIX NO. 7 


COVER 


Hors d'oeuvres tree, heat-and-serve ware Courtesy, Alcoa Aluminum 


FEATURES 


Box Lunches Boost Our Business - 

How We Gave an Arabian Party .... nae 
The Creeping Decline of American Cuisine me _.........Col. Henry R. Dutton 22 
Two Menus to Add Spice to Your Food Service —.............-..--...... Foil O. Russell 24 
Salads are Key Menu Item for Two New York Clubs . Luncheon food feature 25 
Lil Mac Heads for Denver in ‘6 = Laurice T. Hall 28 
Specialties Featuring Lamb Stew Offer Menu Variety - Food feature 30 
Clubs Are Looking Up DOWN UNDER ..... Donald H. Clark 32 
Buffet Nights "Pick Up" Our Mid-Week Business J. F. Fishburn 40 
14 Ways to Improve Your Food Operation - Prof. Matthew Bernatsky 42 
Club Puts Accent on Desserts -......... Food featurette 62 
Member-Proved Food Suggestions - _.....Mary Canfield 63 


Joseph P. McConahy 19 
_....Andy Wargo 20 








Prepared Gourmet Item Developed A la Kiev featurette 70 
DEPARTMENTS 
Names in the News .. gs J: News of the Chapters - 46 
Timely Tips —....... 10 Federal Tax Calendar -... 58 
Trumping the Clubs : 34 Let's Compare Menus 59 
CMAA Bulletin .. ; 46 Food Topics : 65 
Wine Pressings 67 

\tED ee Seer Sn eee 
“Fey's EDITORIAL, PRODUCTION AND ADVERTISING OFFICE 
AF fa 408 Olive Street, St. Louis 2, Missouri 

*euat® Telephone GArfield 1-5445 
Donald H. Clark....Editor and Publisher Wesley H. Clark.........../ Managing Editor 
James J. Wengert...Associate Publisher Johnson Poor..........0e/ Associate Editor 
Harold R. Colbert...Assistant Publisher Sandra Smith..........000/ Assistant Editor 
Catherine M. Barrett......0ffice Manager Rath Be Catia. cccccsscccd Assistant Editor 


Margaret Hollz........ Advertising Production 


Club Management Regional Advertising Offices 

NEW YORK CITY: Don J. Robertson, Eastern Advertising Manager, 55! 
Tel. MUrray Hill 2-2831. 

LOS ANGELES: Smith and Hollyday, Inc., 5478 Wilshire Blvd., Tel. WEbster 8-011. 

SAN FRANCISCO: Smith and Hollyday, Inc., 22 Battery St., Tel. YUkon 1-1299. 

CLUB MANAGEMENT is published monthly by the Commerce Publishing Company. Second 

class postage paid at St. Louis, Mo., and at additional mailing offices. Subscription rates: 


Three years $6.00; two years $5.00; one year $3.00; 50c a copy. Convention issue and back 
copies $1.00 each. 


CLARK PUBLICATIONS: Club Management, Picture and Gift Journal, Mid-Continent Banker, 
The Local Agent, Life Insurance Selling, Mid-Western Banker. 


Fifth Avenue, 





DESIGNATED BY THE CLUB MANAGERS ASSOCIATION OF AMERICA 
AS OFFICIAL PUBLICATION 
CMAA Exceutive Offices: 1028 Connecticut Ave., N.W., Washington 6, D. C. 
Edward Lyon, Executive Secretary Phone: MEtropolitan 8-2312 


CMAA Editorial Advisory Board 
Charles E. Smith 
Chevy Chase Club 
Chevy Chase, Maryland 


Robert Dorion, Chairman 
Scioto Country Club 
Columbus, Ohio 


John W. Bennett 
Commercial Club 
San Francisco, California 











WHO'S & 
THE TOP < 
SUPPLIER 
OF CARPETING 


to clubs ... large hotels... theatres? 


Every year NATIONAL Theatre Supply installs miles and miles of carpeting in 
hundreds of public buildings from coast to coast. As one of the nation’s largest 
carpeting contractors, NATIONAL offers an endless variety of carpeting loomed 
especially to withstand the use and abuse of heavy traffic. NATIONAL’s 
Nylwood carpet for example, is made to exacting N.T.S. specifications by 
famed Alexander Smith. Probably no carpeting has more proof of its ability 
to take tough wear than this plush nylon-wool blend. Nylwood is available in a 
magnificent variety of patterns and colors. You can also find hard wearing, 
inexpensive carpeting for corridors, locker rooms and other problem areas. 


With 32 branches conveniently located from coast to coast, a nearby rep- 
resentative will be happy to show you a better way to buy carpeting for your 
club. Call, write or wire. ..now! 


NATIONAL THEATRE SUPPLY COMPANY 
92 Gold Street, New York 38, N.Y. 
Dp BEekman 3-4170 « Branches coast to coast 
SUBSIDIARY OF GENERAL PRECISION EQUIPMENT CORPORATION 
CONTRACT FURNISHERS TO LEADING CLUBS, MOTELS AND INSTITUTIONS THROUGHOUT AMERICA 
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tree, finished with a color-dyed anodic 
coating. Arranging the decorative serv- 
ing piece is a real do-it-yourself proj- 
ect; it is assembled with the ease of 
the familiar “Tinkertoy.” The colorful 
dishes and supporting pieces can be ar- 
ranged upward, outward or in any com- 
bination needed to fit in with the club's 
table set-up. A candle holder forms the 
central piece of the tree. 


Summer Workshops 


The Supervisory Development Pio- 
gram sponsored by the American Hotel 
Association will be offered by the Club 
Managers Association of America in its 
workshops this year. (See CMAA let- 
ter on page 46). 

The principal objective of the pyo- 
gram is to develop supervisory ability 
of department heads. Specifically, the 
purpose is to provide members with the 
information, tools and techniques 
through which they may develop a 
more management-minded, member- 
minded, cost-conscious staff, make 
more effective use of available man- 
power and foster a sense of belonging 
on the part of department heads and 
employes. 

The program deals with four major 
areas of the department head’s job: 
dealing with people; communications; 
training techniques; and methods im- 
provement. 

Courses will be given at Cornell Uni- 
versity, August 29-31; Michigan State 
University, September 12-14; Univer- 
sity of Florida, September 14-16; Uni- 
versity of Minnesota, September 19-21; 
University of Houston, September 21- 
23; Reed College, September 26-28; and 
Los Angeles Athletic Club, September 
28-30. 


IN THE NE 





Robert S. Lochridge, marketing man- 
ager of the Kraft Foods institutional 
products division, became the third reci- 
pient of the “Golden Key Award” of 
the Institutional Food Manufacturers 
Association at its recent meeting in 
Chicago. 

The “Key” is awarded for exceptional 
contributions to IFMA and the mass 
feeding industry as a whole. Mr. Loch- 
ridge joined Kraft in 1947 and in 1950 
was appointed institutional products 
sales manager. He is a founder and past 
president of IFMA. 
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CUT SWEEPING TIME pont just 


push dust around-pick it up with SUPER HIL-TONE® 
surface maintainer,and get rid of it once and for all. Saves 
labor time- protects against spread of air-borne bacteria 
-helps save the floor and improves appearance. 


SUPER HIL-TONE has the unique property of AD-SORB- 
ING dust (gathers and holds, with a kind of magnetic 
attraction). Pulls the dust cleanly up off the floor, and 
holds it in the sweeping mop. Leaves no tell-tale trail. 


After sweeping, a microscopic non-oily film of SUPER HIL-TONE 
cushions against traffic wear-saves the wax or finish film-pulls 
dust out of the air and holds it until next sweeping. Keeps your whole 
building healthier. A “must” for dust control and labor-sav- 

ing maintenance. 


Sweeping with SUPER HIL-TONE takes a lot less time. You 
scrub less often. Moreover, the SUPER HIL-TONE film 


brightens the gloss of your floor finish, protects it, makes it 
wear longer. 


Whether CLEANING © SANITIZING 
SEALING © FINISHING © WAXING 


or SWEEPING You’re Money Ahe d with 


Let the 
Hillyard “Maintaineer®” el 
survey your floors and 
show where you can save 
money on floor care. He’s 
"On Your Staff, Not Your Payroll" 


HILLYARD St. Joseph, Mo. 


] 
tae v4.2 2 a | 
Passaic NJ. ST. JOSEPH, MO. San Jose, Calif. I ings. 

| 


| NAME 


? 


SUPER HIL-TONE issafe 
on the floor, safe in the 
mop, safe in storage. 
U/L listed “classified as 
to fire hazard”. 


“3 


ee We” 


as 


Dept. B-! 


taineer get in touch with me. No 
obligation! 


Please send me Free book of facts Please have the Hillyard Main- 
on actual cases of floor care sav- 





FIRM OR INSTITUTION 





Branches and Warehouse Stocks in Principal Cities ADDRESS 


CITY 
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OBLETS 


Upurrep by the sensational success of its 
amous Heat-Treated Tumblers, Libbey now 
mounces Heat-Treated Goblets! 

Heat-treated for longer life, these new goblets 
ive cost-conscious hotel, restaurant, and club 
perators table glassware elegance plus econ- 
my, verified by the wealth of evidence on 
ibbey’s Heat-Treated Tumbler durability. This 


idence has been accumulated through 10 


years of constant use by thousands of restaurants. 

For further economy, all Libbey Heat-Treated 
Goblets are backed by the Libbey guarantee: 
“A new glass if the rim of a Libbey ‘Safedge’ 
glass ever chips.” 

For complete information on this newest addi- 
tion to the Libbey line, call your Libbey Supply 
Dealer, or write Libbey Glass, Division of 
Owens-Illinois, Toledo 1, Ohio. 


LIBBEY HEAT-TREATED GOBLETS O WENS -ILLIN OIS 


AN @ PRODUCT 


GENERAL OFFICES + TOLEDO 1, OHIO 
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TIPS 


From Stitzel-Weller comes this 
half-gallon demi-john with an unusual 
pouring spout. The design is a replica 


of the copper “pot still” Doubler used 
by S-W in its sour mash distilling proc- 
ess. 

The design, presented as a conversa- 
tion-maker for the club bar, can be ob- 
tained, where legal, from Stitzel-Weller 
distributors. 

For more 


information write Dept. 


CM, Stitzel-Weller Distillery, Inc., Sta- 
tion D, Louisville 10, Ky. 


w This round table by Midwest is 
reinforced with a 16 gauge two and one 
half-inch round steel apron to give it 
extra strength and rigidity. Table tops 
are five-eighths-inch birch plywood fin- 
ished in natural or colorful gray, green 
or tan linnen plastic. 

Wishbone style legs are structural 
steel tubing, equipped with a locking 
device and mar-proof, rubber cushioned, 
plated glides. The legs fold within the 
apron for stacking. 

For more information write to Dept. 
CM., Midwest Folding Products Sales 
Corp., Roselle, Il. 


A new recipe booklet containing 40 
recipes for left-over foods is now avail- 
able from Franklin Products. 

The book contains suggestions and 
food preparation hints designed to give 


- clubs, 


added zest to menus. Each recipe is 
complete with easy-to-follow instruc- 
tions and recommended holding time 
and temperature. 

Copies can be obtained by writing 
Dept. CM, Franklin Products Corp., 
400 W. Madison St., Chicago, II. 


To keep pace with the ever-growing 
number of sports and social events at 
Louisville Metal Products has 
developed a portable concession boot). 

The booth, with an all-metal frame, 
can be erected or dismantled by two 


men in five minutes without tools, nuts 
or bolts, according to the maker. The 
booths are designed for use indoors or 
out and can be used for golf or tennis 
tournaments, swim meets, raffles, ete. 

For more information write Dept. 





Wesson makes news 
with convenience... 





5 GALLON 


5 Galions 


Wesson} 


The Pure Vegetable Ok 


for Frying 
Baking and Salads ji 


yaac7 Nake), | 


New 2-gallon Wesson is easy to lift, easy to 


pour. Ideal size for salad pantry use. . 
venient quantity for deep fryer . 


. con- 
- - easy to 


handle for pan frying or grill work. 


Spill-proof Pour-o-scope is so easy to use. Just 
unscrew cap, pull up spout and pour—without 
wasting a drop. 


Where size and weight of package is not a 
factor, you can still buy Wesson in the 5- 
gallon can. 


She Pure Vegetable OL 


For the names of your nearest Wesson distri5u-. 
tors, write us, P.O. Box 144, New Orleans 3, La. 


Vegetable oil is no sideline with us... 
that’s why Wesson is light and fine as an oil can be. 


The Wesson People 


Makers of Heavy-Duty MFB... Keap... Quik-Blend... 
Meedo... Quiko. 
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Profit ftom 


chlitz sales 
can help pay 


your monthly bills 


wal a the extra nickels and dimes of pure profit you make 
The on each Schlitz sale can add up to enough to pay 
5 or 


om your utilities, your laundry services, even your 


ete. ; = monthly rent! 
ept. 


Gross profits of $100 and even $200 
and more a month on Schlitz beer are 
not uncommon to many restaurants. 

This welcomed extra income more 
than covers such month-to-month ex- 
penses as laundry, maintenance and 
repair, or bar overhead. 

Promotion and recommendation 
bring in this profit. Promote Schlitz 
(the favorite of people dining out) on 
your menu. Recommend it as part of 
the price of a luncheon. As a mealtime 
beverage. Schlitz quality is recognized 
and respected. And Schlitz quality can 
bring you extra income. 


tridu-. 
3, ua 


THE BEER THAT MADE MILWAUKEE FAMOUS 


©1960, Jos Schlitz Brewing Co., Milwaukee, Wis., Brooklyn, N.Y., Los Angeles, Calif., Kansas City, Mo., Tampa, Fla. 
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PALEN Portable Bar 


and BACKBAR 


Users say 
bar pays for 
itself in 3 months. 


SIZES 5 or 6 feet long 
43 inches high 


FOR SUMMER PARTIES 


LOOK AT THE FACTS 


IDEAL 


Management's answer for a quality bar for pool or patio parties. 


Ideal for party rooms in all clubs. 

Built to pass through normal doorways and can be moved on average elevators. 
Stainless steel sinks, drainboard and ice compartment. 

Heavy duty casters with brakes on both units. Formica top and front. 


THESE FINE PLACES ARE USING OUR BARS 


Ambassador East, Chicago (4 Bars) U. S. Submarine Base, New London, Conn. 
Palm Beach Biltmore (3) Sandia Airbase, Albuquerque, New Mexico (3) 
Minneapolis Club (4) Monmouth Hotel, New Jersey 

Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 

Cincinnati Country Club (3) Indiana Club, South Bend (2) 


4 Palen Portable Bars in the new La Concha Hotel—San Juan, Puerto Rico 


USEFUL ACCESSORIES 
HANDY STAINLESS STEEL LIQUOR TROUGH FOR BOTTLES 
54" LONG AND SLIPS ON AND OFF EASILY 


THE PALEN BAR-ETTE DRAWER WITH GLASS OR STAINLESS 
INSERTS FOR FRUITS 


You buy direct from Manufacturer—Write for prices 
ASK ABOUT OUR NEW PORTABLE "GUEST ROOM" BAR 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 
Since 1915 


112 Hennepin Ave. Minneapolis 1, Minn. 


FEDERAL 8-5636 








CM, Louisville Metal Products Co., 
1101 W. Oak St., Louisville, Ky. 


A multi-colored 
floral design ac. 
cents the ivory 
body of the Ster. 
ling China Com 
pany’s Boxberry 
pattern. It i: 
placed on th: 
Rockefeller shape beneath a hard, pro 
tective glaze. 

Boxberry is one of 20 in-stock pat- 
terns in the Sterling Vogue collectio: 
which is available for immediate ship 
ment. The group is designed to satisf) 
the needs of the smallest or larges 
club dining room. 

For more information write Dept. 
CM, Sterling China Co., East Liverpool, 
Ohio. 


Mili ! €. ae : 


l For club wedding, banquet and other 
private party business, specially-shaped 
folding tables are available from Howe 
Folding Furniture. 

The tables, available in three models 
—quarter-round, half-round and cres- 
cent—have riveted and welded, high- 
grade carbon steel, angle iron chassis 
that endured hard usage. 

For more details write Dept. CM, 
Howe Folding Furniture, 1 Park Ave., 
New York 16. 


“ates 


M One of the high- 
lights of Shane 
Uniform Conm- 
pany’s 1960 cata- 
log is the introduc- 
tion of colorful, 100 
per cent cotton 
vests, an innova- 
tion for the com- 
pany in the area of 
men’s uniforms. 

Intended for use primarily by bar- 
tenders, the vests are available in a 
choice of solid color, Seoteh plaid or 
vertical stripe patterns. Each vest has 
two pockets and smoke buttons «t- 
tached to the front. 

The catalog is available from Deot. 
CM, Shane Uniform Co., 2015 W. Mavy- 
land St., Evansville 7, Ind. 


An array of market-researched col- 
ors is presented by Will & Baumer in 
its complete line of fancy candles :le- 
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5,000 Dole Flow Control Valves 


equip glamorous apartment development 








Facing Chicago’s beautiful north shore- 


specified for completely balanced line, the luxury skyscraper apartments, 


900 ESPLANADE and COMMONWEALTH 


water distribution and luxury a, 
regardless of tenant demand Sc east 


architect 


FRIEDMAN, ALSCHULER & SINCERE, 
associated architects 


All 1238 apartments are equipped with Dole Flow Control Valves 
... 5,000 in all—specified by design engineers to eliminate problems 
of high and low water pressures experienced during periods of peak een eee 
demand. Tenants are assured completely balanced water distribution 
and luxury flow. HERBERT S. GREENWALD, 

general contractor 

Dole Flow Control Valves are an inexpen- 
sive but carefully engineered answer to the ECONOMY rhea * <aaeieianies Ces 
problem of maintaining constant flow. Despite cients 
variations in line pressure, they maintain the 
specified gallons-per-minute at all outlets, 
preventing waste ... saving a tremendous 
volume of water and cost of heating water. 

Think of these savings in terms of your oper- 
ation... whether motel, hotel, apartment or 
club. See your local distributor today. 


IN NEW ENGLAND— 

T. G. COLTER INC. 

143 BROADWAY 
CAMBRIDGE 42, MASS. 
CALL UNIVERSITY 4-7680 


THE DOLE VALVE COMPANY 
6201 OAKTON ST., MORTON GROVE, ILL. 


Mrapaes 
\@ieewease 





my 
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GIN NEWS 


IN LONDON retail price of Booth's High & Dry Gin is 
35 shillings, 6 pence-—-about $5.01 at current rate 
of exchange. That's for 4/5 quart, 80 proof. 


IN NEW YORK retail price for 4/5 quart, 90 proof, 
is $4.32. Prices elsewhere in U.S.A. 

higher or lower depending on local taxes. 

Clubs of course get club prices everywhere. }:: 





It is good to know that when you buy Booth’s High 
& Dry Gin in the United States you are getting gin 
made according to the same formula as the Booth’s 
High & Dry purveyed in Britain. It is the only gin 
distilled in U. S. A. under the supervision of famous 
Booth’s Distilleries, Ltd., London, England. 


DISTILLED LONDON DRY GIN. 90 PROOF. 100% NEUTRAL SPIRITS DISTILLED FROM GRAIN. 
W.A. TAYLOR & COMPANY, NEW YORK, N.Y. SOLE DISTRIBUTORS FOR THE U.S A. 
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COMPLETE INSTITUTIONAL LINE 
Popular models include standard rectangu- 
lar, square, round; with handy storage © 
trucks — plus two versatile rolling-folding Mitchell . . . giving you the 
units for limitless uses. greatest values ever. 


PLATFORMS 


SUPERIOR QUALITY GUARANTEED 


Your high standards for quality 
and performance are met with 


" SEATING. 
RISERS 


Moke multi-level ‘‘unitized’’ set-_ 
ups for A tog activities. 


Create one-level platforms and 


Bee 
Assure unobstructed view for best 
fi stages for any occasion. 


appea and per 





Today’ 's most progressive clubs are »anbaateinn with Mitchell . . . for increased 
operational efficiency, more attractive appearance, trouble-free service, and 
long-range economy. To serve and please your members and guests, to 
keep your club ahead in wintid way — invest in the best — buy Mitchell! 


Write for descriptive liabotire by product number 


MITCHELL MANUFACTURING COMPANY, 
2742 S. 34th St. e Milwaukee 46, Wis. 
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signed to help “dress up” the club. 

The colors, which include seven basic, 
sales-proved hues as well as 11 new 
fashion hues, were selected on the basis 
of consumer polls, analysis of retail 
sales and interpretation of upcoming 
color trends. 

Information on the new colors may 
be obtained by writing Dept. CM, Will 
& Baumer Candle Co., Syracuse, N. Y. 


mM A complete line 
of mixers for the 
club bar, including 
the one shown 
here, is available 
from Fee Bros. 
The line includes 
11 flavors of fruit 
syrups, non-alco- 
holic cordial syr- 
ups, concentrates, bitters, rock candy 
syrup and a complete line of cocktail 
mixes. 


For more information write Dept. 
CM, Fee Brothers, 114 Field St., Roch- 
ester 20, N. Y. 


se 


Maroon and gray are the keynote 
colors in Syracuse China’s Embassy | 


pattern. The solid section is maroon § 
and the scroll design is a soft gray. 


The decoration is applied under a 
steel-hard glaze, said not to fade or | 
wash off or be scratched with an or- 
dinary table knife. The pattern is one 
of the 23 stock ones in the Hospitality 
Group of Syracuse and is available for 
immediate delivery. 

For more information write Dept. 
CM, Syracuse China Corp., Syracuse, § 
N.Y; 


i New convenience in removing flaked 
ice is offered with the latest Scotsman 
Ice Machine in the Super Flaker SF-3 
series. In addition to the usual top at- 
cess door, there also is a front door at 
knee level. 


The new model has a daily capacity 
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world’s cham 
weight lifter 
breaks 
record 
standing on 
he world’s 
strongest 


l-steel 
folding chair Wa --= 


| | Electrically welded tubular steel construction...cross braces 
ynete ©  foreand aft...extra brace under the seat front: it all adds up to 
bassy | the strongest, “‘money-savingest” folding chair in the world! 
aroon § All metal is Bonderized to resist rust and further assure years 
ay. of carefree, good-looking service. In addition, Samsonite 
der a (Folding Chairs have these built-in extras: COMFORT...con- 
de or (tour seats and back rests “cradle” the sitter for greater com- 
an or- fl fort over longer periods of time; EASE 
is one OF HANDLING...Samsonite’s legs 
itality glide open and closed, safety hinges 
le for can’t pinch fingers; STYLE...11 new 
colors—all finished in smart-looking 
Dept. baked enamel that won’t snag or chip. 


racuse, @ . 
now at a new low price 


For church, school, club, or group . 
é Find It Fast 
flaked seating information, see your — 
J ha w Pages or write: Shwayder Yellow. Poses 
ots man Bros., Institutional Seating Div., - 
r SF Dept. ©M-70, Detroit, Mich. 


top ac- 


. + sb a folding liesius last longest 
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Thermitainer 
will feed 300 
from less than 


§ SQUARE FEET 


Type CPT Thermotainer's huge capacity easily 
accommodates eighteen 12" x 20" x 2" pans 
of various prepared hot food. This is ample 
capacity for storing one meat course and two 
vegetable courses needed to serve 300 diners. 
But, Thermotainer's capacity is only a small 
part of the story. 


Equally important is Thermotainer's amazing 
ability to keep hot foods, in perfect condition 
for serving. Because Thermotainer has exclu- 
sive ‘channel heat" to maintain uniform com- 
partment temperatures and humidity, food is 
kept hot and delicious for hours. Uses no 
steam or hot water. Even the most delicate 
foods never become soggy, dried out, or lose 
their flavor. These and all the other exclusive 
Thermotainer features including the original 
pass-through design help you double kitchen 
output without doubling food preparation 
equipment. 


Write for catalog illustrating 


more than 75 types and sizes. 


Sold only through 
authorized dealers. 


FRANKLIN PRODUCTS CORP. 


400 W. Madison Street e Chicago 6, Ill. 


$ 


of 1050 pounds of flaked ice and a 
storage capacity of 350 pounds. 

For more information write Dept. 
CM, Scotsman, Queen Products, Al- 
bert Lea, Minn. 


w A newly designed electric knife 
sharpener is now on the club market. 

This machine comes equipped with 
a 50-grit belt and two extra belts, one 
with 80 and one with 120 grit. Belts 
can be changed in just a couple of 
minutes. 

For complete details write to Bra- 
nick Manufacturing Co., 2600 Third 
Ave., N., Fargo, N. D. 


1 An optional dual purpose feature 
of the Talk-A-Phone Co.’s chief inter- 
communication system has been an- 
nounced. 

Designed to provide fully private op- 
eration at the touch of a button, the 
new model enables club personnel to 
answer calls at a distance from their 


master control without manually oper- 
ating any controls. The new system can 
be set up for 12, 20 or 30 stations in 
the club. 

For complete details write Dept. CM, 
Talk-A-Phone, 1 N. LaSalle St., Chicago 
2, Ill. 


Mm A new portable vacuum machine 
for wet and dry operations has becn 
introduced by the United Floor Ma- 
chine Co. 

The unit may be used to pick up wet 
solutions after scrubbing floors or 
shampooing rugs and also provides 
sanitary dust-free dry sweeping. It is 
25 inches high, weighs 25 pounds, and 
smooth-running rubber-tire casters per- 
mit easy rolling. 

Full information is available from 
Dept. CM, United Floor Machine Co».,, 
7715 S. Chicago Ave., Chicago 19, I). 


A spacesaving automatic can-botile 
crusher has been devised, which is said 
to reduce eight or more barrels of cans 
or bottles to a single barrelfull in min- 
utes. 

The loading hopper accepts up to 
a bushel of cans or bottles at one time. 
Cans or bottles ranging up to two- 
gallon sizes can be accommodated, 
Crushing ratio is 8 to 1 for cans. 

For more information write Dept. 
CM, Atlas Machine Corp., 911 Com- 
merce Bldg., Worcester 8, Mass. 








IMPORTED 
FOOD 
SPECIALTIES 


and courteous attention. 





AND CANNED MEATS 
FROM ALL OVER THE WORLD! 


For every occasion, for all your needs, 
| -- + serving fine clubs and institutions | 
| throughout the United States. Please | 
| consult us and be assured of prompt 


Importers of Bonavita Brand 
Our 80 page catalog available for all your needs. 


Liberty Import Corp. 


105 Hudson Street, New York 13, N. Y. @ WAlker 5-6150 
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For the distinctive touch which a custom pattern can bring to your china 


service, Shenango offers unexcelled facilities for duplicating your crest or 
insigne, or for creating designs which express the individuality of your club. 
The Shenango dealer in your vicinity will be glad to give you complete 
information. If you wish, he can also present a wide variety of handsome 


stock patterns for your selection. Shenango Chita. Mc. (&) PENNSYLVANIA 
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THE ANCIENT HISTORY OF KEEPING CUSTOMERS THIRSTY... 


V ] the Stone Aad 
Did business with ple nty of class. 
The iy hee pt all the i? customers mune h ing 


; - ee : 
On dinosau) eggs stuffed with grdass. 





RICE 
CHEX 
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Easy-to-fix Ralston Party Mix is the inexpen- 
sive snack you make yourself with Wheat 
Chex and Rice Chex. Make it ahead and 
store it in big batches. Set it up in snack 
bowls. Serve it in clubs, bars, banquet rooms, 
lounges and dining rooms. 


Party Mix clicks with all beverages. Greatest 
appetizer in all hors d’oeuvre history. Send 
for free quantity recipe. 


RALSTON PURINA COMPANY, Institutional Department, Checkerboard Square, St. Louis 2, Missouri 


Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1960 











Box 


Lunches 
Boost 
Our 


Business 


Above: the Athenian- 
Nile lunch box con- 
taining chicken, potato 
salad, roll and butter, 
apple, date bar, brownie 
and a can of beer. At 
left: The basic item of 
the lunch box, deep fat 
fried chicken, which is 
wrapped in aluminum 
foil for packing. Below: 
One of the club's em- 
ployes displays the fin- 
ished product. The box 
is printed with the name 


of the club. 


By Joseph P. McConahy, 
Manager 
Athenian-Nile Club 
Oakland, California 


ox lunches were gently forced upon 

the Athenian-Nile Club in the past 
three years. But they have turned out 
to be both money and patronage boost- 
ers for the club. 

The San Francisco Giants’ baseball 
games, ten miles away, begin at 1:30 
p.m. with one hour travel time required 
from the club. Rather than lose our 
luncheon business on these days to the 
hot dog concessionaire, we decided to 
charter buses, pack lunches, and in 
other ways supply conveniences for our 
members. 

After trying for months to obtain a 
type of box with a little different styl- 
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ing, it finally was decided that a snap- 
open, medium-weight cardboard box, 
ten by ten by three inches, was most 
suitable. There just isn’t time to fold 
boxes. And ten inches allows ample 
space for the items. 

The basic food in this luncheon is 
fried chicken. The manner of prepara- 
tion is known to all clubs, but for the 
record, this is our way. A two and one- 
half pound Cornish cross fryer is used. 
These chickens, purchased through 
O’Brien & Sportono Company of San 
Francisco, are trucked in from the 
B. C. Rogers plant in Morton, Missis- 
sippi. The fryer is received, ready to 
split in halves and cook. It is dipped in 
milk and egg batter, dredged in cracker 
and flour meal, deep fat fried, then 
baked with a small amount of stock. It 
should be golden brown. While still 
warm, the chicken is wrapped in alumi- 
num foil. 

Because some of these lunches will 
not be eaten for two or three hours 
after being packed, we must use food 
that will not dry out or spoil. Four 
ounces of rich, loose potato salad are 
placed in a round, wax, six-ounce con- 
tainer, allowing space for ripe olives 
and dill pickle slices. 

One tea-size Parkerhouse roll is in- 
cluded with a pat of butter pressed in- 
side. The roll is wrapped in plain wax 
paper. Sometimes these are not eaten. 

A large Washington Delicious apple 
is added, and its red beauty brightens 
up the box. The apple is usually pock- 
eted and saved until the fifth inning 


(Continued on page 70) 
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We Dipped into the Middle East 
For an Exotic Touch in Cuisine 


How We Gave an Arabian Party 


Above: Manager Andy Wargo's wife served 
tidbits of mutton, veal and tenderloin of beef 
dipped into boiling peanut oil at the club's 
Arabian party. This food display was one of 
several exotic cuisine presentations featured 
at the party. Above right: The cold seafood 
bar was set up under a tent canopy and was 
designed with a waterfall centerpiece. 


By Andy Wargo, Manager 
Butte Des Morts Golf Club 
Appleton, Wisconsin 


ver 200 members attended a recent 

Arabian party at the club for 

which we went completely exotic in our 
cuisine selection. 

Colorful tapestries, costumes and 
backdrops transformed the club into a 
mecca of the Middle East for the party. 
And we strayed away from the usual 
American flavor in food displays. 

A stage in the ballroom formed the 
setting for one of our more unusual 
presentations of cuisine. Platters of 
mutton, veal and tenderloin of beef, cut 
to bite-size, were dipped into boiling 
peanut oil in individual chafing dishes. 
The meat was prepared well done, medi- 
um and rare for individual choice. 
Members dipped the tid-bit into one of 
eight sauces, sweet-sour, chutney, cur- 
ry and mustard blended with herbs and 
spices of different kinds. The tables 
used were cocktail table height. My 
wife, dressed as a harem girl in an au- 
thentic costume of purple chiffon and 
gold lame and seated at the tables, 
served the tid-bits. 

At the entrance to the club’s main 
dining room, one of my employes, clad 
as an Arab servant boy, greeted mem- 
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bers by sounding a large gong, a cus- 
tom of the Middle East. This was an 
invitation to partake of coffee at our 
festive coffee bar. The Turkish coffee 
served was stimulating enough to have 
given competition to a Greenwich Vil- 
lage coffeehouse. Our chef, John Mar- 
cinkowski, prepared the flaming coffee 
as members watched. The recipe fo!- 
lows: 


6 cups strong black coffee 
1 cup cognac 
6 tsp. sugar 
peeling of a whole orange 
peeling of two lemons 
3 sticks cinnamon 
10 whole cloves 
1 ounce chartreuse 
The cognac is heated. Sugar, peel- 
ings and cloves are added. A ladle 
of flaming cognac is used to ignite 
the liquid in the dish until the 
sugar has dissolved. Coffee is 
added and the tasty brew is served 
in demitasse cups. 


Next to the coffee table was a coci- 
tail bar with huge iced punch bow:s, 
decorated with frozen flowers, and a 
bar with a variety of mixed drinks. 

At our large buffet table, which fea- 
tured a live centerpiece (more about 
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that later) we had set up ham, turkey 
and shrimp aspic dishes garnished with 
individual molds, mushrooms marinated 
in wine sauce and assorted cheese balls 
stuffed with walnuts and olives. We 
also served an Arabian dish called 
feria—lamb meatballs with cumin 
seed sauce, served in curry sauce. 

There were two seafood bars, dis- 
played under enormous tent canopies, 
one for hot and one for cold foods. A 
large carved ice fish decorated one 
able and an Arabian mural highlighted 
the other. 

Colorful lights and spotlights illumi- 
nated the cold seafood bar. All the units 
on the table were filled with crushed ice 
and covered with colored tinfoil. Blue 
water flowed continuously over draped 
fish net and seashells in a waterfall 
centerpiece we had constructed. 


| 


o> 


Featured on this table were: peeled 
shrimp, regular lobster tails, small 
Danish lobster tails, live Maine lobster, 
Alaskan King crab, small brook trout 
in aspic, Blue Point oysters on the half 
shell, Cherrystone clams, smoked sal- 
mon, cold sturgeon and aspic gelatine 
molds with trout. 

The main attraction in our dining 


room was the live centerpiece mentioned 
before. No one but the employes knew 
the plans for this before the party, and 


Below: The "live'' centerpiece in the main 





it created much attention and conver- 
sation from members. 

A sultan and dancing girl were seated 
under a canopy, which we had built 
from a framework of light wood and 
colorful tapestries. At the sultan’s 
command the dancing girl would dance 
to Arabian stereophonic music (a per- 
fect time for “Scheherazade” or Mar- 
tin Denny). We installed the stereo es- 
pecially for the party. The entire ar- 
rangement was built on a stage of 
sturdy tables in the form of a wedged 
“V” and 96 pillows were used in the 
setting. 

There were 12 large cold trays of se- 
lected Arabian food and six chafing 
dishes, with assorted kebabs and hot 
foods, surrounding the sultan’s casbah. 
Four wicker-type trays of assorted 
fruits were displayed. 

A glass globe suspended from the 
ceiling canopy contained green water 
and oil with lighted wicks floating in 
it for effect. At intervals the sultan ig- 
nited a small chemical bomb and flames 
would flare up for three to five seconds. 
The centerpiece could be viewed from 
three sides of the reception table. 

Revolving colored spotlights set an 
exotic atmosphere throughout the club- 
house. For wall decorations we used a 
smiling “party-happy” camel of card- 


dining room created much comment at the 


party. The sultan and his harem girl were surrounded by 96 pillows in the casbah, and at his 
command the girl would dance to stereophonic Arabian music. The centerpiece could be 
viewed from three sides of the reception table. At right: Chef John Marcinkowski prepares 
flaming Turkish coffee brewed with cognac. Members could watch the preparation of the 


coffee. 




































































































This happy little camel was a decorative 
piece used at the entrance to one of the 
rooms of the club. 
board, several other desert animal 
drawings, Arabian-style hats and a 
painting of a harem dancer. The paint- 
ing was hung over a brazier on the 
seafood buffet table, from which fumes 
and vapors ascended to make the danc- 
ing girl shimmer realistically. This lit- 
tle bit of illusion worked quite well; 
the result was effective, to say the 
least. Dry ice was put into the brazier 
with colored water, and chemical reac- 
tion produced the colored vapors. 

The party had a tremendous response 
and members seemed to enjoy the 
break-over to the exotic, not only in 
decorations but also in the cuisine. = 


™ Henry Dutton is the son of a club manager, who later became the owner 


of resort hotels in New England and Florida for some 40 years. In his 
youth, Col. Dutton was sent to Europe where he served apprenticeships 
in the kitchens of the Savoy in London and the Ritz in Paris. Later in this 
country he continued his food training at the old Waldorf, the Belevue 
Stratford in Philadelphia, and the Parker House in Boston. Today he is a 
well-known authority in the world of cuisine. 

He is a charter member of CMAA, former director and national secre- 
tary, past president of New England chapter, and with the late Tom Jones 
was responsible for the formation of Connecticut Chapter. 

Other clubs with which he has been associated as general manager are: 
The Engineers Club, Philadelphia; the New York Athletic Club; the 


Medinah Athletic Club, Chicago; and the Milwaukee Country Club. For 


the past several years he has directed the operations of distinguished resort 
hotels. Presently he. is president and general manager of Lake Whitney 
(Texas) Country Club after a stint as consultant for the million-dollar club. 


The Creeping Decline of American Cuisine 


By Colonel Henry R. Dutton 
Manager 
Lake Whitney Country Club 
Lake Whitney, Texas 


I’ someone had told me this, I wouldn’t 

have believed it. But in a recent is- 
sue of a national hotel publication I 
was astounded to read the headline, 
“Restaurants of Future to Eliminate 
Kitchens.” 

The article reported about the elec- 
tro-mechanical restaurant of the fu- 
ture, which had been discussed at a 
symposium at Michigan State Univer- 
sity’s school of hotel, restaurant and 
institutional management. Some 15 so- 
called experts participated. They de- 
scribed how precooked, frozen foods 
supplied by a central commissary would 
be reconditioned in microwave ovens. 
The principal idea seemed to be to 
minimize labor and reduce costs in 
general. 

The article failed to dwell, at any 
length, on the appearance and flavor of 
what emerged at the end of the pro- 
duction line. This must have been in- 
tentional because I cannot imagine that 
anyone could become ecstatic over the 
resulting product. 

The rebuttal was not long in coming 
from representatives of the Stewards 
and Caterers Association who said, in 
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substance, that “despite possible future 
mechanical men, the chef is still the 
indispensable man. While they are a 
vanishing breed, certain items still need 
the chef’s delicate hands!” And I might 
add that if you recognize fine food as 
an art, it must of necessity be pro- 
duced by artists. 

The rape of gastronomy moves for- 
ward, or I should say, downward. 

I prefer to think in terms best ex- 
pressed by one of America’s most fa- 
mous and_ successful restaurateurs 
when he said, “Every food has its fla- 
vor; it is for the chef, through his art- 
istry, to enhance it.” 

But frankly, what you get in the 
majority of restaurants today leads me 
to say that most of them should have 
dispensed with their kitchens a long 
time ago and then, of course, closed 
as well. 

The culinary art, except for some 
rare exceptions, has gone the way of 
painting, which has been desecrated by 
the mediocrity and sometimes insanity 
of some modern art. It has followed the 
trend to which music has been subjected 
in the last few years, with its jungle 
beat and rock ’n roll. 

What is set most often before the 
epicure would cause the ghosts of Vi- 
tal, Brillat-Savarin, Careme, and even 
the more recent Escoffier to rise in 
righteous wrath. These men, some of the 
masters who developed gastronomy to 
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the level where it became an important 
part of man’s cultural life, would be 
aghast at what some cooks do to their 
creations. But slowly and surely the 
Haute Cuisine, which had its beginning 
in the Touraine country of France, has 
been retrograding. 

And now comes automation, which is 
designed to deprive us of one of life’s 
greatest pleasures and one of the prin- 
cipal facets of gracious living. I con- 
tend that you can no more mechanize 
the preparation and service of superior 
food than you can duplicate the paint- 
ings of Rembrandt or the musical com- 
positions of Beethoven by mechanical 
means. 

Nor will traditionally high-quality 
cuisine be perpetuated by the “hash 
slingers” and their employers, who have 
neither the talent, knowledge, nor in- 
terest in producing it. 

Recently an article appeared in 
House and Garden, lamenting the fact 
that although in almost any small vil- 
lage in Europe one can find a restau- 
rant dedicated to the service of superi- 
or meals, where dining is still a delight- 
ful experience, here at home restau- 
rants offer a continuing series of (is- 
appointments. 

I wrote a letter, complimenting the 
author. But in her reply she said on the 
basis of comments she had received, it 
appeared that not many people seem to 
know the difference between good food 
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and bad, and care less. This, of course, 
is a factor which has contributed to 
some degree to the present inferiority 
in restaurant food and service. A travel 
editor recently wrote of a jet flight 
from New York to the South and de- 
scribed the meal served to her. She 
chose, she said, a dish called “Eggs 
Benedict,” which consisted of toast 
topped with thin slices of ham, poached 
eggs and a cheese sauce. Surely she 
must have been more sophisticated and 
knowledgeable than this or her taste 
buds were missing, because one could 
hardly confuse Hollandaise with cheese. 
But if the public’s taste and demand re- 
flect ignorance or a one-track mind in 
the selection of dishes, I think the res- 
tairant industry has to assume a good 
deal of the blame. 


Poor Public Taste 


‘ust as the sale of popular music is 
influenced by what the disc jockeys and 
the juke boxes spew forth, hour after 
hour, and the selection of certain brand 
products is the result of exposure to a 
TV commercial, so does the public at- 
titude mirror what it is offered on the 
average menu. 

In place after place this is what faces 
you: Prime ribs of beef (generally 
choice or good), sirloin steak and filet 
mignon (also not prime), lamb chops, 
lobster tails, fried shrimp, fried chick- 
en, baked ham, roast lamb and a series 
of standard dishes which appear and 
reappear, day after day, in restaurant 
after restaurant. 

The salad almost always is tossed 
and is a hash of chopped iceberg let- 
tuce, unripe tomatoes, sliced radishes, 
and pieces of chicory or escarole, and 
the dressings are thousand island, 
Roquefort or a concoction called French 
dressing, which no Frenchman would 
ever recognize. 


European Specialties 


Is it any wonder with such monotony, 
the American diner takes a quick look 
at the menu and settles for roast beef, 
a steak, or fried shrimp? Yet, let him 
take a trip to Europe, and he still will 
eat the specialties of its restaurants, 
come home and rave about them. 

If he is not more selective and dis- 
criminating in choice of food in his own 
country, it is largely because the aver- 
age menu does not tempt him, and 
the choice offered is limited to the 
standard items referred to above. It is 
the lack of imagination and pride 
among cooks and those in charge of 
restaurants; the desire for minimum 
food and labor costs; and the policy of 
delivering the product with the least 
amount of effort that is making us a 
nation ignorant of culindry things and 
lacking in discrimination. 


Remove Monotony from the Menu 





When travelling overland my search 
for something at least resembling qual- 
ity food over the last few years has 
been, except in some of our large cities 
and in our better clubs, an almost un- 
believable experience. 


But most of my contemporaries in 
the business, who have occasion to dine 
elsewhere than in their own clubs, 
know from their own experiences what 
I have recounted is fact. They know 
too that service, which should comple- 
ment the chef’s art, has declined at an 
even greater rate. Presentation, eye ap- 
peal, and deft handling at the table 
are no longer considered adjuncts to a 
meal. 

But, of course, criticism in itself 
makes no contribution to any form un- 
less it is constructive. Let me repeat 
what I wrote for CLUB MANAGEMENT 
several years ago, i.e., “In my opinion 
the club dining room is the last fron- 
tier where pleasurable dining is con- 
cerned.” I say this without prejudice, 
based chiefly on my personal experi- 
ences. I do not mean by this that 
food and service in all clubs are per- 
fect. But on the average, club man- 
agers are doing a much better job than 
those who direct the catering depart- 
ments in public restaurants and hotels. 


Preserving Reputation 


How are we to preserve this reputa- 
tion in the face of modern trends? I 
think first of all the production of 
Haute Cuisine requires a real dedica- 
tion. One must be constituted so that 
the reading of cookbooks, authored by 
reputable chefs, can be as absorbing, 
intriguing and stimulating as the sci- 
entific treatise is to the scientist or a 
historical documentation to the his- 
torian. There must be complete devo- 
tion to tradition and an ambition for 
achievement of perfection. And, with- 
out question, one must have training 
and knowledge. 


It is axiomatic that the quality of a 
product depends upon the raw materi- 
als used and the craftsmanship of those 
who produce it. Applying this to a 
restaurant operation simply means buy- 
ing the best quality materials and se- 
lecting top-grade artisans for every job 
in the kitchen and dining room. It 
means that the chef must be an inspired 
individual as described by Joseph Don- 
on, who says that “the wearer of la 
toque blanche, the tall white cap which 
is the badge of office and the mark of 
honor of the professional chef, earns 
the right to wear it only by the perfec- 
tion of his workmanship.” To sum up, 
there is no place for mediocrity in the 
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kitchen or dining room, nor will econ- 
omy be realized at the expense of qual- 
ity of ingredients or the abilities of 
personnel. 


If it may seem that I have placed too 
much emphasis on that cuisine which 
is called classic because it has endured 
for centuries and has found universal 
acceptance among gourmets, let me say 
that I approve the use of imagination, 
ingenuity and showmanship in the plan- 
ning of menus and in methods of serv- 
ice. Attention to eye appeal, attractive 
garnitures, the use of proper dishes and 
accessories, the development of new 
recipes—these all contribute to atmos- 
phere and progress. 


French Service 


Those concerned should realize that 
the fine art of dining requires French, 
or modified French service. The use of 
roulents when mixing salads and dress- 
ings at the table, and a host of other 
niceties, simply described as_ person- 
alized service, enhance food and give 
character to any dining room. It flat- 
ters the guest and arouses his pride, 
which is as it should be. 

In preparation of any dish there can 
be no compromise with authenticity of 
recipes. This not only applies to tradi- 
tional dishes of the master chefs but 
also regional cookery as it has been de- 
veloped in various parts of the United 
States: Southern fried chicken should 
not be prepared in a deep fat fryer, as 
I have seen done in many places; New 
England clam chowder is not improved 
by the introduction of green peppers 
and celery; a Hollandaise is not a 
cream sauce tinted with yellow color- 
ing, nor is Bearnaise made with mayon- 
naise flavored with tarragon. I have 
even seen beef Stroganoff colored with 
tomato puree because the chef thought 
it looked more attractive. Adding or 
subtracting from the original recipe so 
that the dish bears no resemblance to 
the original is just not cricket in my 
book. Any manager who is jealous of 
his reputation will do well to insist 
that, except for dishes which are origi- 
nal with his own chef, authentic recipes 
be followed to the letter. 























Variety in Menu 

I have already referred to the monot- 
onous menu. It is my feeling that of- 
ferings should be varied so they include 
the many delectable items which have 
satisfied gourmet palates in the past, 
those that are a tribute to the artistry 
of those who originally concocted them 


(Continued on page 54) 
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Two Menus to Add Spice to Your Food Service 


By Foil O. Russell, Manager 


Myers Park Country Club 
Charlotte, North Carolina 


W* use several ideas to spark food 

service at Myers Park Country 
Club, and they all have brought good 
response from the members. 

In January, the club holds its annual 
buffet meeting, a gala occasion deco- 
ratively as well as food-wise. This 
event gets the new year off to a racing 
start with most of our members par- 
ticipating. Usually about 500 attend 
from a membership of 800. We charge 
a “token” price of $2 as a cover. 

For the affair this year we used a 
120-foot buffet table decorated with ice 
carvings plus a 16-foot seafood bar in 
the shape of a letter “M’’. In addition, 
three five-tier water fountains were 
set up. We improvised on a chandelier 
of star lights and prisms with a ball of 
artificial cherry blossoms and Japanese 
lanterns, in keeping with our decorating 
motif. In front of a mural, we made a 
temporary bridge, complete with steps 
leading to and from it, and decorated 
with cherry blossoms. In the corners of 
the room were cherry trees and lighted 
lanterns. Pastel green pleated drapes 
were used as table skirts. 


The buffet menu follows: 
Relish bowls 
Frilled picked shrimp 
Blue Point oysters 
Cherrystone clams 
Spiced red kumquats 
Spiced peach 
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Standing behind the elaborately decorated tables, set up for Myerg Park Country Club's 
annual buffet are, from left to right: G. Cunningham, first cook; Clifton Breen, chef- 
steward; and Manager Foil Russell. For the event, three five-tier water fountains were 
used with the 120-foot buffet table and the 16-foot seafood bar, designed in the shape 


of the letter ''M". 


Gherkins 

Roast tom turkey—grenadine balls 

Cornish game hens (8)— 
cranberry aspic 

Smithfield hams 

Beef tongues—garnish 

Crown roast of pork 

Prime steamship rounds 

Cold boiled rock fish—mayonnaise 

Stuffed deviled crabs—tuna fish mousse 

Baked potatoes 

Asparagus casserole 

Chef salad 

Chow mein salad 

Tomato aspic—cottage cheese garni 

Fruit aspic—fresh fruit garnish 

Assorted hot rolls 

Assorted desserts 


One of our most unusual parties was 
held last summer. The Charlotte Cham- 
ber of Commerce brought the state 
legislature, including the governor, 
from Raleigh to the club for a meeting 
and luncheon. We used a similar menu 
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for the event with a charge of $6 per 
person. 

Each summer when business is slow 
we give a Hawaiian party, carrying out 
the motif with Waikiki coconut hats, 
leis, bamboo cups and Waikiki palms. 
Charge is $3.50. 


Our menu includes: 


Coconut chips 

Macadamia nuts 

Pineapple juice supreme 
Adobe—pescado con salsa dehueuo 
Fiji shrimp in coconut— 

Corn beef—spiced kumquats, garni 
Fresh papayas—rice 

Chow mein salad 

Kona coffee 

Strawberry shortcake. 


RECIPES 
Adobe 


5 cups grated coconut 
5 cups water 
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Located in the upper reaches of a new Broadway skyscraper, the 
Herbor View Club boasts a window wall overlooking the Statue of 


Liberty and New York Harbor. 


Salads Are Key 


Menu Item 


For Two New York Clubs 


ew York City’s more than 22,000 
N restaurants offer stiff competition 
to private clubs in the Wall Street 
area. From some of the oldest restau- 
rants in the world to many new and 
fancy ones, the New York businessman 
has a tremendous selection of menu, 
decor and entertainment. 

Along Wall Street, heart of the 
world’s financial activity, the job of the 
club manager is further complicated by 
the tone of meal-time conversations. 
It’s extra hard for a dish to get 
through to a man who is talking mil- 
lion-dollar transactions across the 
luncheon table. 

Added to the competition from other 
establishments and the distraction of 
business, there are other burdens in 
the form of diet-conscious men who 
watch calories like they watch board 
quotations. This has given rise to still 
another problem: the army of men who 
have developed “something special” at 
home and insist on passing along their 
salad secrets to the club chef. 

At least two of the leading downtown 
clubs, however, have answered their 
salad problems by developing variations 
that are winning luncheon cheers. Made 
with a base of pure vegetable oil, the 


salad dressings vary to compliment the 
special ingredients of each salad. 

In the sky-high Harbor View Club, 
where H. Alton Owen, Jr., is manager, 
a pair of salads have become popular. 
The first of these is a salad of sliced 
grapefruit and oranges, arranged in 
alternating order on a bed of romaine 
lettuce, surrounded by sliced strawber- 
ries and garnished with watercress. 
The dressing: a Harbor View variation 
of the popular Wesson three-to-one 
basic French dressing, with a special 
Wall Street accent. Here’s the club’s 
recipe for a one-gallon quantity: 

quarts Wesson oil 

1 quart vinegar 

5 tablespoons salt 

3 cups honey 

2 tablespoons paprika 

1 tablespoon pepper 

3 cups lemon juice 

For a salad of sliced tomatoes, hard- 
cooked egg, celery and cucumber, the 
same zesty dressing is used with the ad- 
dition of dry mustard and finely 
chopped yolk of hard-cooked egg, celery 
leaf and watercress. 

At the City Midday Club, where Al- 
bert M. Deichler, Jr., is manager, finan- 
cial talk is helped along by superb food. 
The green salad is the favorite at the 
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Crisp, colorful salads with a zesty dressing, 
such as this one, are luncheon favorites at 
the Harbor View Club. 


Tomatoes, hard cooked egg, celery and 
cucumber are basic ingredients for the salad, 
served with a variation of three-to-one French 
dressing. 


club. These varied fresh tossed greens 
are a popular accompaniment to any 
luncheon entree. As another distinctive 
switch on the recipe, the City Midday 
Club mixes its dressing with: 

gallon Wesson oil 

quart cider vinegar 

ounces tarragon vinegar 

pint pure lemon juice 

teaspoon English mustard 

tablespoon regular mustard 

bunches chopped fresh chives 

salt and pepper (to taste) 


As a main course staple and as a 
luncheon side dish, a fresh, crisp salad 
is unbeatable. And, since any salad is 
only as good as its dressing, both of 
these distinguished clubs put great 
store in how it is mixed. 

“Of course,” says Mr. Owen, “once 
you’ve developed a distinctive, first- 
rate recipe, the rest of the process 
simply is to see that the best ingredi- 
ents are used.” 

The results in member-enthusiasm at 
both of the clubs show that when it 
comes to salads, concern with “dressing 
right” more than pays off. &@ & 
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ALWAYS THE FAVORITE...ALWAYS THE FINEST 


PREMIUM Place an individual packet of Premium Saltines* 
with new Golden Glow next to soups, salads or 


SALTINE beverages and watch it disappear. The secret? It’s 
CRACKERS* Premium’s wonderful taste, improved flavor, con- 


sistent freshness and crispness. Order some today. 
with 


NEW GOLDEN GLOW *Premium Snow Flake Saltine Crackers in the Pacific States 
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DANDY OYSTER CRACKERS van NABISCO COOKIE TREATS 


THE BEST FOODS DESERVE THE FINEST CRACKERS 


: , i te 
TRISCUIT WAFERS RITZ CRACKERS AND WAVERLY WAFERS 


And you can be sure of top quality everytime when you order SEND POR FREE BOOKLET AND SAMPLES 


NABISCO Individuals. TRISCUIT WAFERS, DANDY OYSTER ee a a. ¥, 
CRACKERS, WAVERLY WAFERS, RITZ CRACKERS and COOKIE Name.... 

TREATS are all tastier, fresher and snapping crisp thanks to mois- Organization 

‘ureproof cellophane packets. Serve them to complement your meals. octane 


246 distributing branches assure you of prompt and frequent delivery. 


Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1960 





For Education and Fun 


Lil Mac Heads for Denver in ‘61 


f CLEVELAND 
“s--@ 


PITTSBURGH 


oe =. 
DENVER ~""~"~ 


till smellin’ gold in them thar hills 

and hearing the fabulous tales of 
the 1961 Club Managers Association of 
America Conference to be held at the 
new Hilton Hotel in Denver, Colorado, 
Lil Mac has made the conference a 
must on his list. 

In order to be on time for the confer- 
ence, Lil Mac and Red (the burro) have 
started their journey from the Penn- 
Sheraton Hotel in Pittsburgh the first 
of this month. A party was given in 
their honor in the grand ballroom of the 
Penn-Sheraton attended by members of 
the Pittsburgh Chapter and their wives. 
Red balked a little over the strip sir- 
loin and broccoli Mornay until Harry 
Gray, co-chairman of this year’s Pitts- 
burgh Conference, persuaded one of the 
waiters to bring in the special order of 
hay a la mode. Climaxing the evening’s 
activities, Charles Viviano, chairman of 
the conference, removed the steelwork- 
ers helmet and presented Lil Mac with 
a prospector’s gold mining hat and togs 
sent for the occasion by Mile High 
Chapter, Denver. Accompanying the 
new ensemble was a special delivery 
letter from Horace Duncan, general 
chairman of the 1961 conference, which 
reads as follows: 


Dear Lil Mac: 


We wish to take this opportunity on 
the eve of your departure to wish you 
good luck and God speed on your jour- 
ney to Denver with Red. We sincerely 
hope you are enjoying your festive 
send-off party being given in your hon- 
or this evening by Pittsburgh Chapter. 
For your information, ol’ Red is a na- 
tive-born Rocky Mountain canary and 
will be most anxious to get back to 
good ol’ Denver—just give him his head 
and he’ll not lead you astray. During 
your trip the next seven months, you 
will no doubt be seeing many of the 
chapter delegates who are planning to 
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ST. Lovis® 


By Laurice T. Hall 


attend the conference in Denver. Ac- 
cording to your itinerary, your first 
stop will be Cleveland by August 1. It’s 
only 150 miles. Then you go on to 
Detroit Chapter by September 1, reach- 
ing Chicago by October 1. On your way 
to St. Louis by November 1, you’ll pass 
through Peoria, Decatur and Spring- 
field, all in Illinois. Then on to Kansas 
City by December 1, you’ll be reaching 
Omaha about the first of January, 
1961. From Omaha you may have to 
step up your pace to reach Denver by 
January 25. This shouldn’t be difficult, 
though, as the roads are not bad this 
time of year and Red will willingly step 
it up in the home stretch. 

With all the CMAA members you will 
meet on your lengthy journey, we 
would like you to tell them of the many 
wonderful things awaiting them in 
Denver and the elaborate plans being 
made “for education and fun in Denver 
in ‘61” I am, therefore, enclosing the 
following facts about Denver and Colo- 
rado for you to disseminate to all 
CMAA members you will meet on your 
trip to Denver. 

Population is 938,000 in the Metro- 
politan area. 

History: Denver was settled by gold- 
seekers in 1858. The Colorado territory 
officially became a state in 1876, from 
which it got its nickname, the Cen- 
tennial State. 

Recreation includes eight country 
clubs; trout fishing in mountain 
streams and countless lakes; hiking, 
water sports, mountain climbing and 
skiing; parks; Denver Bears baseball 
games; Tuesday night symphony or- 
chestra concerts in winter; Denver Art 
Museum; a legitimate theater; histor- 
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ical museums; and a wide variety of 
restaurants and night clubs. 

Economy: Denver is the commercial, 
financial, wholesale, retail and trans- 
portation center for the Rocky Moun- 
tain West. Manufactured products range 
from intercontinental missiles to high- 
quality luggage. It often is called “lit- 
tle Washington” as it is the home of 
more federal agenéies than any city 
outside Washington. It has been the 
site of the summer “White House” sev- 
eral times and President Eisenhower 
golfs on the trim greens of Cherry 
Hills Country Club. 

Geography: Colorado is the eighth 
largest state. Its predominating feature 
is the Continental Divide bisecting the 
state into the Eastern Slope and the 
Western Slope. 

Climate is high, dry and cool. Aver- 
age mid-day temperature in January is 
42.6. The sun shines an average 320 
days each year. 

Transportation: Seven airlines, seven 
railroads, and the seven major U.S. 
highways make access to the city easy. 

It is characteristic of the Queen City 
of the Plains that the casual visitcr 
leaves as Denver’s best salesman. It is 
a city of contrasts where the most col- 
orful of the old is blended with a co:- 
mopolitan sophistication. And, of 
course, it is the home of one of the 
club management schools at the Uni- 
versity of Denver. 

It is our understanding that the 
Cleveland Chapter is planning a big re- 
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Clarence W. Taylor, Vice President in Charge of 
Production at the Taylor Winery, answers 
a question often asked by visitors: 


“Why is every Bottle 


of Taylor NEW YORK STATE Champagne 


Disgorged by Hand?” 





“Disgorging,” says Mr. Taylor, “is a process of getting 

rid of sediment which has been settled in the neck of the bottle. 

First step is to place the neck of the bottle in a brine THE 

solution which quickly freezes the sediment in a plug. 

Then, with the cork removed, this plug is 

forced out of the bottle by pressure behind it—but the TAYLOR WINE COMPANY, 
precious bubble-giving gas remains. INC 

“Of course, many brands of champagnes are filtered in : 

bulk to eliminate this operation. But we are convinced 
that our time honored—and costly — method of 

disgorging is one of the things that gives Taylor New York 
State Champagne the quality people seem to like.” 


VINEYARDS AND WINERY, 
HAMMONDSPORT, NEW YORK 
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amb stew, carefully prepared, well 
L seasoned and attractively pre- 
sented, can be one of the most popular 
and profitable items on your club menu. 
It has many advantages over other 
cuts of lamb from the diner’s point of 
view: the fat is not apparent, having 
been removed or rendered out in the 
cooking; it is composed entirely of 
edible meat; there is no difficulty 
with irregular-sized pieces which can- 
not be avoided when bone-in legs are 


Specialties 
Featuring 


Offer 


Menu 
Variety 


carved; portion control is easy, once the 
desired number of ounces per serving 
has been decided. 


Preparation 


The basic rules for the preparation 
of a good lamb stew are simple. Breast, 
neck or shoulders, or a combination of 
any of them may be used; the meat 
should be cut into uniform cubes and 
trimmed of as much fat as possible. 
The fatty pieces should be separated 
from the rest and de-fatted in a roast- 
ing pan on top of the range; the re- 
maining meat is then rolled in seasoned 
flour and browned in the rendered 
fat. Liquid—water, stock, tomato juice 
or a combination—is added, together 
with sauteed onions, carrots, celery, 
etc., and the mixture is simmered, 
steamed or oven-braised until the meat 
is tender. The faster cooking vege- 
tables, such as potatoes and peas, are 
added during the final stages of cook- 
ing; the stew is thickened, seasoned 
and placed in the desired serving con- 
tainers. 

There are several important things 
to remember: 

(1) All excess fat must be removed 
from the finished product, and no ex- 
cessively fatty pieces used when mak- 
ing a top-quality stew. For a white (or 
Irish) stew, meat is simmered or 
steamed in the liquid without prelim- 
inary browning. 

(2) Always season the flour in 
which the meat is rolled. Paprika, ad- 
ded to the flour will help in browning. 

(3) Herbs and spices do a great 
deal for lamb stew. Some chefs believe 
that garlic is essential, though it must 
be used with discretion. Herbs which 
go well with lamb are rosemary, basil 
and tarragon. A dash of ground cloves 
or a sprinkling of cinnamon add a gour- 
met slant to lamb stew, but the flavor 
should never be obvious. 


Menu Suggestions 


Lamb stew may be presented on the 
club menu in many forms, all of them 
appetizing and satisfying. The stew, 
served at the table in a pottery casser- 
ole or copper skillet, or on the buffet 
line from an attractively garnished 
steam table pan, is a popular item 
when listed as “French Lamb Stew” 
or “Irish Stew” or “Braised Lamb 
Cubes with Vegetables” or “Spring 
Lamb Stew with Green Peas”. 

However, in addition to these stand- 
ard dishes, there are many other dishes, 
composed of the basic stew ingredients 
and prepared by the basic stew for- 
mulas, which make interesting addi- 
tions to the day’s menu. Some of these 
follow: 

(1) Lamb stew in a casserole with 
a parsley or herb dumpling. 


CLUB MANAGEMENT: JULY, 1960 


(2) Lamb stew served over but- 
tered noodles or a mound of 
whipped potatoes. 

(3) Lamb stew in a casserole with 
a pastry topping—“Lamb Pot 
Pie.” 

Lamb stew in a casserole with 
a border of whipped potatoes— 
“Shepherd’s Pie.” 
Lamb stew with tomato sauce 
added, mixed with spaghetti 
and served with grated Parme- 
san cheese—“‘Lamb Stew Itali- 
enne”. 
Lamb stew with ripe olives, 
mushrooms and tomatoes ad- 
ded, mixed with macaroni and 
baked au gratin—‘Lamb Stew 
a la Gregue’’. 
Lamb stew with tomatoes, okra 
and green peppers’ added, 
served over parsley rice mounds 
—“Creole Lamb Stew with 
Green Rice’”’. 
Lamb stew with mushrooms 
and sour cream added, served 
over fine noodles—“Lamb 
Stroganoff”. 
Lamb stew served over half a 
baked potato. 
Lamb stew with eggplant and 
zucchini cubes added, mixed 
with rice and baked au gratin 
—“Turkish Lamb Casserole”. 

When lamb is purchased in carcass 
form, meat cut for stew provides a 
profitable way of using scrap pieces, 
which may be added to the boned neck, 
breast or shoulder meat, as desired. In 
many clubs, stew meat is placed in the 
freezer as it accumulates and held until 
a sufficient amount calls for stew to be 
placed on the menu. In others, lamb 
stew is served often, by popular de- 
mand, and the club purchases shoulders 
and breasts for this purpose. 

The appearance of finished lamb 
stew, as it is served, cannot be over- 
emphasized. For any of the standard 
stew items the color should be good; 
if it is too pale, add a little caramel 
coloring. Fresh-looking green peas, 
chopped parsley or mint leaves, or 
diced pimentos, sprinkled over the top 
will make an appetizing looking dish. 

Although technically the term 
“Spring” denotes a lamb of a specific 
age, (it may be served at another sea- 
son) it has been found that the average 
customer is so tempted by the use of the 
words “Spring Lamb” it is now in com- 
mon use on menus. Another tempting 
term in the menu description of the 
dish is “Young Lamb”. 

A good lamb stew is often the busi- 
ness man’s favorite luncheon dish, since 
it is not heavy, is fairly low in calories 
compared to many other meat dishes, 
and is not a dish served frequently in 
most homes. @ @ 








FRIGIDAIRE freezes them purer 


than the water they're made from... 


as much as 
450 Ibs. a day! 


as low as 
13¢ per 100 Ibs.! 


Here’s quantity service of quality ice— 
designed with you in mind! In as little as 9% 
square feet of floor area, your automatic 
Frigidaire Ice Cube Maker will produce up 
to 450 lbs. of hard-frozen, crystal-clear 
cubes . . . store as much as 350 Ibs.! You can’t 
buy better ice! Frigidaire cubes and cubelets 
are solid, uniformly shaped to prevent lump- 
ing together in the storage bin! They’re 
completely sanitary, made in a closed cabinet, 
and are purer than the water they're made 
from. Call your Frigidaire Dealer or write 
Frigidaire Division, General Motors 
Corporation, Dayton 1, Ohio. 


FRIGIDAIRE 


PRODUCT OF GENERAL MOTORS 


Get the Extra-Profits Story TODAY! 


FRIGIDAIRE ICE CUBE MAKERS! 
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Choose compact model to fit 
your peak needs—CMZ-11, 
be to 110 lbs. a day; CMY- 

2A, up to 220 Ibs. a day; or 
CME. 45, up to 450 Ibs. of 
cubes a day. Grids for cubes 
or cubelets. 





Clubs Are Looking Up 
DOWN UNDER 


By Donald H. Clark 


AUSTRALIA has become one of the 
really sports-minded nations of the 
world so it is only natural that there 
has been a tremendous development of 
clubs and club life in that great South 
Pacific continent. 

To understand that rapidly growing 
country, it is necessary to realize that 
there are today only about ten million 
people in an area as large as the con- 
tinental United States: even more im- 
portant, this population is pretty much 
concentrated along the eastern and 
southern coasts. Fully one-third of the 
people of the nation live in the two 
larger cities and their suburbs—Sydney 
in New South Wales, which has a popu- 
lation of considerably more than 2,000,- 
000, and Melbourne, the capital of the 
state of Victoria, some 450 miles south, 
with a population close to 2,000,000. 

Long before the Olympic Games were 
held down there, Australians were 
well-known for their winning tennis 
players and for their swimming stars. 
Now they are equally well-known for 
top cricket teams, football teams, and 
golf players. 

Australia is a young nation; it is only 
since World War II that it has become 
one of the important ones in the world, 
and it has been during these same years 


Two club secretaries in Sydney, Australia: Clarence C. Ward (left), 
University Club, and Jimmy James, American National. 


that the people as a whole have turned 
to sports and outdoor recreation in 
great numbers. While, of course, tennis, 
golf and swimming have long been 
popular, there are today literally hun- 
dreds of clubs devoted to lawn bowling, 
or bowls, as they call it. In the state of 
New South Wales alone, it is estimated 
there are 90,000 bowlers, both men and 
women, and there are some 600 bowling 
clubs. Almost all of these clubs have 
attractive clubhouses, restaurant facil- 
ities, and perhaps one key to the whole 
situation—a bar. Liquor laws are strict 
in most Australian states and the clos- 
ing hour in New South Wales, for in- 
stance, is nine at night. In neigh- 
boring Victoria it is six o’clock, and 
no bars are open on Sunday in either 
state. However, all clubs can have liq- 
uor permits, and serve both in the eve- 
ning and over the weekend. 

There are a score of top-notch golf 
clubs near the leading cities and a 
tremendous number of swimming clubs, 
yachting clubs, and even motor clubs 
and cycling clubs. 

Typical of the city clubs of Australia 
is the University Club in Sydney, which 
has an attractive old building in the 
heart of town and some 1400 active 
members. There is full dining room 


service six days a week and Sunday 
breakfast service for the few residents 
of the club. Clarence C. Ward, the secre- 
tary—that’s what they call managers 
in Australia—has been with the club 
for many years and has many club 
manager friends in the United States. 
In fact, I first met him at a Southern 
California club managers’ meeting at 
Santa Barbara in 1953. 

The American National Club is one 
of the more interesting in Sydney and 
Secretary Jimmy James and his as- 
sistant, J. H. Kennedy, explained the 
club operation to me. Located in an old 
building facing MacQuarie Street and 
a downtown park, the club is open six 
days a week. The 750 members include 
200 women members who have all 
rights and privileges but no vote. Al- 
though only 40 per cent of the members 
are Americans, 60 per cent of the di- 
rectors are Americans, as are all of the 
officers. In addition to the usual dining 
room there is a special Hawaiian Room 
on the top floor where buffet luncheon 
is served daily. There is an attractive 
grill in the basement. The club has no 
athletic facilities but there is a very 
active game room which contributes 
much to the finances of the club a la 
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A view of downtown Sydney from the pylon of the Harbor Bridge 
is at left. New dock facilities are being built in the foreground 
adjoining the ferry station. In the distance at the left is the Green- 
wich Village section of town, called Kings Cross. The tall building 
is a new hotel which is to be operated by the Hilton organization. 
In the center, a meeting at Tattersall's Club, Sydney, left to right, 
Charles R. Lennie, New South Wales Masonic Club; Lyal J. Binns, 
Tattersall's Club; Tom Shakespeare, president, Royal New South 
Wales Bowling Association and president of the Bowlers Club of 


New South Wales; J. G. Graham, president, Registered Clubs As- 
sociation of New South Wales and secretary of the Millions Club 
of New South Wales; Clarence C. Ward, secretary, University Club, 
Sydney; A. H. Higinbotham, secretary, New South Wales Golf As- 
sociation; J. K. Sharp, secretary, Sydney Cricket Ground; and, stand- 
ing, Donald H. Clark, publisher, CLUB MANAGEMENT. At right, 
Bondi Beach, less than half an hour drive from downtown, is one 
of a dozen fine beaches in the Sydney metropolitan area. 
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Buffet Catering 


This is a book of which the author, Charles Finance, 
and the publisher can be justly proud—the author be- 
cause it represents his years of international experience, 
displaying his artistic ability in catering as well as photo- 
graphy; the publisher because we are so fortunate as to 
bring our readers this very beautiful and useful book, 
sorely needed by the industry. We offer it with confidence, 
knowing that it will prove a great boon to the catering 
industry which the author and we so proudly serve. 


Step-by-Step Procedures 
There are many excellent step-by-step procedures in the 
book—in photographs fully explained in the text. These 
are in such detail that even the novice may follow them 
and feel sure that the result will be satisfactory. 


Among these series of illustrations, some with eight or 
nine in such series, are: Preparation of a Cold Whole 
Salmon, Preparation of Salmon Mousse, of Salmon Filets, 
of Lobster, of Cracked Crab, of Galantine of Capon or 
Turkey. On the latter there are nine illustrations showing 
the basic preparation and many more showing various 
platters with different garnishes. The same thing is true 
of the Preparation of a Suckling Pig and of Chaudfroid 
of Capon. 


There are illustrations of several trays of canapés show- 
ing various arrangements, some with center pieces, some 
without. There are also many illustrations of individual 
canapés as well as hors d’oeuvres, both hot and cold. 


The chapter on decorations shows dozens of ways of 
beautifying food with the simplest of materials—cucumber 
and tomato skins; sliced cucumbers; the leaves of leeks, 
onions, and chives; radishes and olives; a rose made from 
smoked salmon, and many others. 


There is also a section on napkin folding with illustra- 
tions. 


The chapter on Salads contains 126 salad suggestions and 
more than 50 illustrations. 


Book Department, Club Management 
408 Olive St., St. Louis, Mo. 


Charles Finance 











~ by Charles Finance 


a 








The Author 


Charles Finance has won a long and distinguished 
list of awards both in Europe and America. In ad- 
dition to his work in Europe he has served as Exec- 
utive Chef at the Balmoral Club, Nassau; for West- 
ern Hotels in San Francisco, Palm Springs, and Los 
Angeles; at the Caribe Hilton the Greenbrier, and 
the Ridglea Country Club, Fort Worth. He has 
served as Professor of Culinary Art in the Swiss 
Hotel School in Lucerne; in schools in Copenhagen, 
Oslo, and Helsinki; and for the Insular Government 
in Puerto Rico. He was the first man to lead an 
American Culinary Team to the Culinary Olympics 
in Switzerland where his team took top honors. This 
book offers ample proof of all the "know-how" ev- 
idenced by the foregoing. 


Please send BUFFET CATERING @ $12.00. (Orders outside U. S. or possessions must carry 45 cents postage.) 


Enclosed is check to cover. (Postage is prepaid on such orders except outside U.S.) 


ss-sssssoeseees--Please send C.O.D. Enclosed is $1.00 for deposit. (C.O.D. orders only possible in U. S. or possessions.) 


ADDRESS ...... . 
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Stuart T. Daniels has been named 
manager of Ringwood Country Club, 
Wyckoff, N. J. Mr. Daniels and his 
wife, Connie, have two children. 


kkk 


Jack J. Bayard 


Jack J. Bayard has been named man- 
ager of Coshocton (Ohio) Town and 
Country Club. Mr. Bayard formerly 
was manager of Pottawattomie Coun- 
try Club, Michigan City, Ind. 

kkk 


James H. “Jim” Parker, general 
manager of the New York Athletic 
Club, has announced the completion of 
an air-conditioning program at the 
club for most of the bedrooms and 
suites. With the new installation, 224 
rooms are cooled. 

An absorption machine is located in a 
30- by 30-foot machine room and a 
cooling tower of the same size is lo- 
cated on the roof. All the cooling mains 
can be converted for heat during the 
winter. The system is designed so 
sleeping rooms can be heated and din- 
ing facilities cooled at the same time. 
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Herb Leadenham, Elks Club, Ellens- 
burg, Wash., was “king” at a recent 
convention of the Associated Grand- 
mother Clubs of Washington, Inc., in 
Seattle. He was the only male in at- 
tendance. To explain: Last year Mr. 
Leadenham was given an honorary life 
membership in the organization, when 
the convention was held at his club. He 
and 314 grandmothers attended the 
three-day convention this year. 
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Some 50 club managers, including 
wives and guests from the Club Man- 
agers Association of Southern Cali- 
fornia, were among the 500 present at a 
Golden Jubilee Luncheon at Hotel Am- 
bassador in Los Angeles May 19th, 
honoring Joseph D. Minster on his 50th 
year as editor and publisher of the 
Pacific Coast Record. 

Sponsoring the luncheon, in addition 
to the club managers, were the Southern 
California Business Men’s Association, 
the Southern California Restaurant As- 
sociation, the Southern California Ho- 
tel Association, the California State 
Hotel Association and the California 
Motel Association. 

Master of ceremonies was L. B. Nel- 
son, general manager of the Hollywood 
Roosevelt Hotel. Also on the head com- 
mittee was Ashton Castle, general 
manager of the Jonathan Club, and an 
honored guest at the head table was 
Emil Lepp of the Hillcrest Country 
Club, president of the Club Managers 
Association of Southern California. 

Among guests were Erich J. Kruger, 
Burlingame Country Club, president of 
the San Francisco Chapter; Charles E. 
Errington, The Beach Club, Santa 
Monica, national director of CMAA; 
Thomas B. Burness, the California 
Club, Los Angeles, past-director of 
CMAA; Mr. and Mrs. Gene Seeber, the 
Los Angeles Country Club; Mr. and 
Mrs. Fred Gregory, Hesperia (Calif.) 
Country Club; Mr. and Mrs. Riley Hub- 
er, the Santa Ana Country Club; Mr. 
and Mrs. Henri Tubach, the Irvine 
Coast Country Club, Newport Beach, 


Calif.; and Donald H. Clark, publisher 


of CLUB MANAGEMENT magazine. 
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A building program for expansion of 
the present clubhouse and construction 
of a four-million-gallon lake was started 
in April at the Arizona Country Club, 
Phoenix. 

Improvements will include work on 
the greens, the addition of a ballroom 
designed to convert into a 500-seat ban- 
quet hall, a new pro shop, enlarged 
locker room and installation of a semi- 
automatic water system on the golf 
course, a heating unit for the swim- 
ming pool and a cooled eating area near 
the pool. Plans are for completion by 
the fall of 1961. 
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Erich G. Koch, North Hills Golf Club, Inc., 
L. I., N. Y., and his wife, Elizabeth (center) 
visited India and several other countries on a 
30-day air excursion. They returned to the 
states in May. The Taj Mahal in the back- 
ground was one of the main points of in- 
terest on an 800-mile limousine trip they took 
through the country, which also included stops 
at Jaipur and Benares. Mr. and Mrs. Koch 
visited Rome, Italy; Turkey; Egypt; Bangkok, 
Thailand; Hongkong; Japan (where they took 
side trips to Kyoto and Nikko) and the 
Hawaiian Islands. They returned to New York 
via Los Angeles. 
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The 18-hole golf course of new Brae 
Burn Country Club, Libertyville, I1l., 
was scheduled to open June 1. This is 
the first area of the building project 
completed. 

Mr. and Mrs. Attilio Maroni_ will 
manage the new club. Mr. Maroni has 
been associated with the Detroit Ath- 
letic Club; the Patrician Club Restau- 
rant, Chicago; and the Statler chain of 
hotels. 


The largest crowd ever to attend Bradenton 
(Fla.) Country Club turned out for the 
dedication of the club's new swimming pool. 


which was held in connection with the dedi- 
cation of the club's new swimming pool. 
"Doc" Perkins is manager of the club. 





exton knows where the finest grows 


Quality doesn’t just happen... and the juicy, plump, 
tender vegetables which bear the Sexton label didn’t 
come to us by chance. Our buyers locate the finest 


crops wherever they grow, from Maine to California. 


You can count on Sexton to find the most flavorful 


vegetables for you... to process them perfectly and ually Foods 


seal in their field-fresh flavor . . . and to deliver them 
JOHN SEXTON & CO. 


promptly on your order. At Sexton, quality is a 
Serving the volume feeding market since 1883 


tradition carefully built through generations of serv- 


ing the volume food market. 
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FROM KRAFT 





You'll never need to peel again! Because Kraft now brings you ready-to-serve sections 
with all the flavorful tang and fresh taste of nature’s finest fruit. Here’s portion and 
cost control at a saving to you of time and money! 


Only choice fruit from Florida’s high-ridge groves enters Kraft’s modern citrus 
plant in Lakeland. Pineapple is field-ripened, diced and blast-chilled. Fast, 
careful handling assures prime quality. 


By hand, skilled women speedily peel and section select fruit. Be- ‘ | ( Fe 
cause it’s tree-ripened and picked daily the fruit segments are as_ | \" t, 
firm, juicy and full-flavored as fine citrus can be. aR, “a 
Within 45 minutes of peeling, the plump, delicious segments have 
been placed in 144-gal. jars, vacuum sealed, and quick cooled to 30°. 


Insulated trucks rush jars to Kraft warehouses . . . and to you! 
Refrigerate (40 to 45°) on delivery ... use right from the jars! 


KRAFT FOODS, 500 PESHTIGO CT., CHICAGO 90, ILL. DIVISION OF NATIONAL DAIRY PRODUCTS CORP. 





Pin 


KRAFT PINEAPPLE CHUNKS KRAFT FRUIT SALAD KRAFT GRAPEFRUIT SEC |ONS 
(Approx. 1/5 pineapple, 2/5 orange, 2/5 
crapefruit, plus maraschino halves) 


(Average 282 chunks per 1/2-gal. jar) (Average 98 segments per 1/2-gai jar) 














Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1960 











KRAFT ORANGE SECTIONS - 
(Average 157 segments per 1/2-gal. jar) KRAFT ... for good food and good food ideas 
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Arthur Karr assumed management of 
the Columbia Hotel Corp., Portland, 
Me., June 1, succeeding William Davis. 

Mr. Karr has many years of experi- 
ence in the club and hotel field, hav- 
ing been associated with the Rod and 
Gun Club, Everglades, Fla.; Woodland 
Golf Club, Boston; Hotel Roosevelt, 
New York City; Green Room Club, New 
York City; Essex Country Club, Man- 
chester, Mass.; Le Cordon Bleu, Dania, 
Fla.; and Lafayette Hotel, Portland, 
from 1935-1949. 

He is a member of CMAA, New 
Chapter, International Bar 

International Stewards 
Assn., and Hotel Greeters of America. 
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A massive flag display was presented 
at a recent luncheon given at The Lotos 
Club, New York City, for Dr. and Mrs. 
Arthur A. Schuck. The event was one 
of many on the agenda of The Lotos 
Club, indicative of a swing-over to be- 
coming a luncheon club, reports Man- 
ager Harry Langdon. 

Three small flags—the U.S. flag, one 
of the guest’s home-state, and a special- 
ly designed friendship flag—were 
placed in front of each member’s plate. 
Since the guest of honor was scheduled 
to tour 30 nations, a mass of flags 
formed the centerpiece and was pre- 
sented to him as a gift. 

On the menu were fresh shrimp cock- 
tail, relishes, breast of chicken under 
bell Eugenie, fresh asparagus Holland- 
aise, Parisienne potatoes baked 
alaska. 


England 
Managers, 


and 








Enrollment Now Open 


C.M.A.A. 
MEMBERS ONLY 


LOW COST GROUP INSURANCE 


e@ DISABILITY INCOME—Up to $400.00 
per Month Tax Free 
Both Sickness and Accident 
ADDITIONAL—$300.00 Per Month 
While in Hospital—Both Sickness and 
Accident 

@ $10,000 Expense Benefit for Dread 
Disease 

@ Same Amount for 
_Family ; 

© Up to $200,000 Accidental Death Benefit 

@ Up to $100,000 Loss of Eye Sight 

__ Benefit me ; 

@ Up to $100,000.00 Loss of Limb Benefit 








Each Member of 








CMAA GROUP INSURANCE 
ADMINISTRATORS 


Joseph K. Dennis Company, Inc, 
Suite 1027—Insurance Exchange Bldg. 
175 W. Jackson Bivd., Chicago 4, Ill. 


PLEASE FORWARD UP TO DATE PORTFOLIO 


Nome .. 


Address 

















7:00- 1:00 SPRING FORMAL 
—~ Virgil Schwarm, 
Ruth and Parker Evans, Marge 
and Dave Belew — has planned an 
evening of dancing and fun, with 
special entertainment. Music by 
Howard Early and his orchestra. 
Decorations by Russ Katz. 


The committee 


min.) 


7:00- 8:00 COCKTAIL HOUR—Fun 


Mixologist “Tip” 


favorites plus a special Champagne 


Rudy Tunnat, manager 
of the Hamilton (Ohio) 
City Club, sent a copy 
(shown at right) of a 
clever promotion piece 
used recently at the 
club. The announcement 
was set up in the well- 
known form of "TV 
Guide," with events for 
the club's spring formal 
given by hour. It is even 
complete wtih a photo 
of the "show's" star. 


All Star cast. 


Filet Mignon 
Sirloin Steak 
Roast Beef 
Lobster Newburg 
Breast of Chicken 


charge 


9:00- 1:00 DANCING—Music 
Dancing to the smooth beat of 
Howard Early and his orchestra, 
Mr. Early is a Hamilton favorite, 
having performed at a number of 
City Club affairs. Club Lounge. 


11:00 SPECIAL—Entertainment 
Lovely Cheri Mulcahy at her Ham- 
mond organ. Preverative songs and 
melodies by America’s most de- 
lightful stylist of the new and the 
old. Musie designed for YOU? 


Hall of Flowers, 
Club. 


plans the usual 
Cocktail C75). Free hors’d eu'vre, 


8:00- 11:00 DINNER—Variety 
Chef. Henry directs 


Cast 


€P rive of dinner includes ft 
hors ‘do wa'vre and dancing no extra 


Hamilton City 


MAY 


Evening 


14 





CHERI 
MULCAHY 


stars tonight in... 


“Touch of Spring 


(360 





5.00* 
475" 
4,.25° 
4.008 
3.50" 


ull course dinner, 





Star of radio and television 


takes you by song 


to... Nassau... 
. . Madrid 
_... Vienna... Rome! 


Paris . 


Saturday 11 P.M. 


HAMILTON CITY CLUB 





imake your reservations TODAY!) 


Earl W. Sasser, manager for two 
years of St. Petersburg (Fla.) Yacht 
Club, has resigned, but has not an- 
nounced future plans. 

Before becoming manager at St. Pe- 
tersburg, Mr. Sasser was manager of 
Gainesville (Fla.) Golf and Country 
Club, and prior to that was co-manager 
for four years of Timuquana Country 
Club, Jacksonville, Fla. He also has been 
manager of Spartanburg (S. C.) Elks 
Club; the George Washington Rain- 
bow Room, Jacksonville; and _ the 
Everglades Club, West Palm Beach, 
Fla. Before World War II, he owned 
a grill and taproom in Clearwater, Fla. 
Mr. Sasser is past president of Sun- 
shine State Chapter of CMAA. 

William Nagy, assistant manager, is 
acting as temporary manager of St. 
Petersburg Yacht Club. 

kkk 


Herman B. Vest, formerly manager 
of the Twin Hills Golf and Country 
Club, Joplin, Mo., has been appointed 
manager of Cape Fear Country Club, 
Wilmington, N. C. 

Mr. Vest has also been connected with 
the Colonial Country Club, Fort Worth; 
the Medinah (Ill.) Country Club; and 
Brookwood Country Club, Addison, IIl. 


William E. Schwerin has been named 
manager of Four Hills Country Club, 
Albuquerque, N. M., succeeding Nor- 
man Nucero, who is returning to his 
home in the East. 

Mr. Schwerin, who is a retired Army 
colonel from Fort Bliss, Tex., also has 
been manager of the Officers Club, San 
Diego Marine Corps Base; the Officers 
Club, Great Lakes Naval Center, Chi- 
cago; and Allied Dependents Club, 
Tsing Tao, China. Mr. Schwerin and his 
wife, Edna, have a 19-year-old son, Jim. 


xk 


Jack Smith has become manager of 
Park Hills Country Club, Pratt, Kan. 
succeeding Mrs. George Simpson, wh« 
left on a trip to Europe in May. 

Mr. Smith formerly was assistant 
manager of Rolling Hills Country Club 
Denver. A graduate of the University 
of Denver school of hotel and restau- 
rant management, Mr. Smith also ha: 
been associated with the Mt. Vernor 
Country Club and Cherry Hills Coun 
try Club, both in Denver; Denver Coun 
try Club; the Petroleum Club of Den 
ver; the Prairie Club, Wichita, Kan. 
and Ft. Sill (Okla.) Officers Club. H: 
and his wife, Thelma, have two chil 
dren, Barbara, 10, and Johnny, 9. 
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Henry Barbour, center, manager of the Hous- 
ton Club and columnist of CM's Wine Press- 


ings, receives a silver engraved Venencia 
(a special cup used for drawing samples from 
Spanish Sherry barrels) from Julian E. Blum, 
left, executive vice president of Julius Wile 
Sons and Co., and Julius Wile, right, vice 
president and production manager of the 
firm. The Venencia was a gift from Richard 
Bett, chairman of the board of Williams and 
Humbert, for which Julius Wile is the U. S. 
acent. On a recent trip to America, Mr. Bett 
was guest of honor at numerous tastings and 
receptions hosted by Mr. Barbour. 
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The Wine and Food Society, Balti- 
more, presented it’s spring dinner May 
16 at L’Hirondelle Club, Ruxton, Md., 
where Loy T. Jones is manager. 

Paul D. Sowell is president of the 
society. Other officers are Guy T. War- 
field, secretary, and Frederick P. 
Stieff, founding president. Members of 
the board of governors are James M. 
Hepbron, Henry P. Hopkins, S. Den- 
mead Kolb, George P. Mahoney, Chasse 
Ridgely, Judge E. Paul Mason, Mr. 
Sowell, Mr. Stieff, Mr. Warfield, Dr. 
Maurice Sullivan, Col. James P. Whar- 
ton and Gerald S. Wise. 
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A $335,000 modernization program 
has been approved for the Essex Fells 
(N. J.) Country Club, where Charles 
O’Keefe is manager. Construction is 
planned for completion by the first of 
February next year. 

Planned renovations include larger 
dining space, enlarged kitchen and 
service areas, a new pro shop, both a 
downstairs men’s bar and an upstairs 
bar, a terrace off the upstairs bar area, 
a men’s card room, women’s locker 
room lounge and shower facilities and 
a covered, outdoor cocktail terrace. 
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Greenville (N. C.) Golf and Country 
Club, where Alfred F. Denise is man- 
ager, is planning construction of a new 
17,000-square-foot addition adjacent to 
the existing clubhouse. The new build- 
ing will more than triple facilities 
of the Colonial clubhouse. 

Included will be enlarged dining fa- 
cilities, a large ballroom, new kitchen 
facilities and lounges. A portion of the 
present clubhouse will- be converted 
into a teen-age area. 


The 50-foot pool and bathhouse area 
of Marywood Country Club, Battle 
Creek, Mich., will be completed July 1. 
The pool is designed with a wading 
pool which has an overhead spray for 
children. Plans are underway for a new 
pro shop and remodeling of the present 
clubhouse. 
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Brynwood Country Club, Milwaukee, 
where Dieter H. Sturm, Jr., is manager, 
recently celebrated its spring opening 
with a French party. Over 225 members 
replied to the bids (which were post- 
marked from Paris). 

The main feature of the evening was 
a midnight buffet supper. Food special- 
ties served were: bouchees filled with 
lobster, baked oysters Fitzpatrick, sal- 
mon cornets, Russian eggs, smoked 
sliced sturgeon with onion rings, roast 
tenderloin of beef with mushrooms, 
lobster thermidore baked in the shell 
and galantine of pheasant. 

Decorations included a street cafe 
and champagne bar. Male guests were 
given crepe paper berets, grease pencil 
mustaches and boutonnieres to carry out 
the French theme. The club has more 
than 20 parties scheduled this year. 


kkk 





T. Vernon Burgett, Jr. 


T. Vernon Burgett, Jr., 54, Country 
Club of Mobile, Ala., died recently of a 
heart attack. 

Mr. Burgett had been manager of the 
Mobile club since 1954. Prior to that he 
was assistant manager, then manager 
of the Athletic Club, Mobile, and man- 
ager for three years of the Pensacola 
(Fla.) Country Club. He was vice presi- 
dent of Bama Chapter of CMAA. 

During World War II, he served in 
the invasion of Okinawa and was dis- 
charged as a major. 

Mr. Burgett is survived by his wife, 
Lois, Mobile; a daughter, Elizabeth V.; 
a brother, D. W. Burgett; and a sister, 
Mrs. C. R. Camp. 
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Your quality-minded patrons 
expect it...they recognize a first- 
rate restaurant by many import- 
ant little signs...and Worcester- 
shire Sauce by Lea & Perrins has 
been one of them for over a cen- 
tury. It is the original Worcester- 
shire and to this day the standard 
of excellence. Insist on Lea & 
Perrins...your customers do. 


eee 
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” IMPROVED *. 

— a : 
% givesaflow : 
% ora drop ; 


SEND FOR FREE 
QUANTITY RECIPES 


Write Lea & Perrins, Inc. 
Pollitt Drive, Fair Lawn, N. J. 


LEA: PERRINS 


The Original 
WORCESTERSHIRE 
39 





You're 

safe 

from 

sudden 

temperature 

changes with 
SPEAKMAN 


cline 


balanced pressure showers 


Sentinel always holds the shower tem- 
perature the bather sets . . . protects 
against sudden ‘icy cold’ or ‘steaming 
hot’ surges. Even shuts off if hot or 
cold water fails, then resumes when 
pressure returns. 





equipped with famous SPEAKMAN 
ANYSTREAM® SHOWER HEAD that ad- 
justs from needle to flood spray at 
turn of the lever handle. 


Stimulating Relaxing Shampoo 


.. . available with AUTOFLO® the in- 
e> tegral flow control that 
cuts water consumption 
almost 50% .. . yet al- 
lows a completely ade- 

quate shower. 


eccocococcocoNAll NOWieeeeeerce 
SPEAKMAN COMPANY, Dept. CM, 
Wilmington 99, Delaware 
Send me your free folder S-86-A 
showing all 6 Anystream models. 
Name 
Address. 


City. _Zone. 
State. 














Fire destroyed the interior of the pro 
shop at Wachusett Country Club, West 
Boylston, Mass., on April 15. 

Damage was estimated at about $40,- 
000 including Golf Pro Vin Obey’s 
equipment and golf clubs owned by 
members. 
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The new Coronado Country Club, 
which is now under construction in El 
Paso, Tex., is scheduled for completion 
this fall, at a cost of more than $500,- 
000. The club’s 18-hole championship 
golf course has been in play for a year. 
Facilities will include lounge and dining 
area, kitchen, 19th hole, locker rooms 
and pro shop. 


The James River Club, Inc., a new 
city club located in the Virginian Hotel 
in Lynchburg, Va., opened recently with 
a buffet and cocktail party for its 250 
members. 


Richard A. Holcombe, Jr., has bee: 
appointed manager of the club. Con 
struction and decorating had been un- 
derway for a year prior to the opening 
with design in a modern motif. 


Facilities of the new club include : 
men’s dining room, a mixed dining 
room, a TV room, bookkeeping office 
and manager’s office. Harris, Ker: 
Forster & Co., New York, have bee: 
engaged as accountants for the club. 





Buffet Nights “Pick Up” 
Our Mid-Week Business 


By J. F. Fishburn, Manager 
San Juan Country Club 
Farmington, New Mexico 


oS of the more successful ideas 
which we have promoted at San 
Juan Country Club is our Specialty 
Night buffets. 

Each Wednesday we plan the buffet 
with a different theme such as: Fiesta 
Night, featuring Mexican foods; Ital- 
ian Night; Southwest Night, where pan 
fried channel catfish is a popular item; 
New England Night, with a boiled din- 
ner, corn beef and cabbage. Barbeque 
Nights are also popular. 

We usually try to have at least four 
entree items; we rarely serve less than 
100 people. Our charge is $2.50. For 
each Specialty Night we decorate the 
buffet table appropriately to carry out 
the theme. 

Though these buffets are not un- 
usual, if done well with an original 
touch, they can prove to be sure “busi- 
ness-getters” for the middle of the 
week. 

Wine is a part of our buffet table 
decorations, and a certain wine is fea- 
tured on each of these nights. The serv- 
ice staff is instructed to suggest that 
type of wine. This in itself has in- 
creased our bar volume considerably. 

Another idea which we recently 
started to promote was the sale of 
after-dinner drinks. On Bingo Night we 
offer a prize of some sort to the person 


who is drinking a particular after- 
dinner drink that is called out by the 
person announcing. We do this several 
times during the evening, naming a 
different after-dinner drink each time. 
It is amazing how this idea has ac- 
quainted our members with the various 
after-dinner drinks our bar features, 
and how it has increased our bar vol- 
ume. 

This idea certainly is not limited to 
use in connection with bingo. It could 
be incorporated into almost any club 
event, when members are sitting 
around talking after a buffet dinner, 
at card parties, at stag dinners—at 
any event that borders on the casual. 
The periodic announcement of an 
award is too disrupting for black-zie 
formality, but it certainly adds bounce 
to the spirit of a casual event. It makes 
members more conscious of drinks in 
general and prompts inquiries abcut 
ingredients of the more unusual drin<s. 
Suggestion stimulates members to order 
a drink that wouldn’t have occurred 
to them if they hadn’t heard it «an- 
nounced. 

In connection with the buffet eve- 
nings it is possible to play up particu- 
lar drinks as well as wines to carry out 
the theme of the evening. Thus you 
have a double shot at extra mid-week 
business. @ @ 
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ICE CUBES ICE CHIPS 


With Crystal Tips you can get BOTH from one ice maker — large, 
round, solid ice cubes or hard, clear, tasty chips. Cubes or chips are 
individually frozen to make your ice easier to handle and serve. Just 
set the ice selector dial on ‘‘cubes” or ‘chips’ and your Crystal Tips 
re ice maker does the rest, automatically! 


Solve all your ice problems with a modern 


ot Crystal Tips ice maker. With Crystal Tips 
- you not only get perfect ice for pennies, 
om you also get dependable automatic deliv- 
ac- eries and automatic storage. As you use 
ous ice, Crystal Tips replenishes the supply 


res, quickly, automatically. 

Crystal Tips also gives you a choice of 
three types of the purest ice for pennies a 
day ... cubes or chips from Crystal Tips 





Telephone EDison 4-5501 % NN 
A Division of McQuay, Inc. eS 
f 


‘lub 2-in-1 ice makers or flaked ice from 
ane 9 Crystal Tips “Bits” ice makers. 
ner, Throughout the world, in hundreds of 
—at famous establishments, Crystal Tips ice 
ual. § makers are delivering clear, pure ice — day 
an § after day for a fraction of the cost of “ice- 
cule man’s” ice! Learn why it will pay you to 
ance & own this modern equipment and how it 
al - can save you money. Write for literature. 
s In 
beut l 
inks. First Name in Automatic Ice Makers | 
raer | 
ried AMERICAN | 
ane 
AUTOMATIC ICE MACHINE COMPANY | 
sh: 1697 Park Avenue N.W. e@ Faribault, Minn. oa 
ticu- | 
out | 
| 
| 
] 


% 


CRYSTAL TIPS 





A DAY 


ICE MAKERS 


ICE FLAKES 


Crystal Tips ‘Bits’ ice cools drinks 
fast — scoops easily, flows freely, 
never packs! These sparkling, pure 
flakes are made for as little as 6¢ 
per 100 Ibs. automatically. 





Crystal Tips ice makers are available in sizes 
and models for every need and budget. 


AMERICAN AUTOMATIC ICE MACHINE CO. 
1697 Park Ave. N.W. e Faribault, Minn. 
Gentlemen: Without cost or obligation, please send 


| 
| 
I 
| 
| 
me complete information and facts about a Crystal | 
Tips Automatic Ice Maker. 
| 
! 
| 
| 


NAME 





ADDRESS— 
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Short Course Report 


To Improve Your Food Operation 


By Professor Matthew Bernatsky 


School of Hotel Management 


University of Denver 


N attempting to strengthen the weak 

links in your food operation, you 
must be concerned primarily with two 
facets of club management—develop- 
ing the management viewpoint in your 
department heads and knowing your 
operation. 

In starting the analysis—do your 
service heads have the management 
viewpoint? Or do they have the Ameri- 
can “organization attitude?” If your 
department heads do have the manage- 
ment viewpoint and work as a team for 
the good of the club, then your prob- 
lems will be minor. Most everyone to- 
day is grounded in the big business 
attitude, more concerned with security 
and an eight-hour, no-worry day than 
with self-reliance, initiative and imagi- 
nation. 

At the outset, few employes have the 
management viewpoint; it must be 
cultivated. Clubs are not big business. 
They cater to individuals. And busi- 
ness periodically shifts from a walk 
to a gallop. 

In some areas even management slips 
into the common mold of thinking, or- 
ienting the club on the production-line 
basis when it is totally different. Club 
work does not break down into eight- 
hour shifts as you know. It has peaks 
and valleys—the lunch-hour rush, the 
dinner-hour rush, the weekend rush, 
the holiday rush. Yet, instead of hiring 
young people or extra people on a part- 
time basis, we hire people to work an 


42 


eight-hour shift. When they reach 65, 
we retire them. Couldn’t they continue 
to work part-time? It is impossible to 
achieve maximum productivity when 
you hire people for eight-hour shifts 
and only need them for a few hours a 
day. 

In colleges we take it for granted 
that students are management mate- 
rial. Since we are aware that one really 
learns only what he has practiced, hotel 
and restaurant schools require proof 
of practical experience, usually equiva- 
lent to one-year’s full-time employment. 
But regardless of this experience re- 
quirement, few develop a management 
viewpoint before graduation. Yet, when 
you take them into your club as em- 
ployes, you will find them quick to de- 
velop this attitude if guided correctly. 

In this view of thinking, craftsman- 
ship has to be cultivated. Clubs need 
craftsmen because of their select clien- 
tele. Members meet, eat, and engage in 
activities with other members of simi- 


_prenticeship in the Ritz Hotel, 
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lar incomes, social standing and mutual 
interests. Members want to be con- 
sidered as individuals. You can’t lump 
them together as so many stomachs to 
be filled. In clubs the rules of scientific 
management do not apply. You need 
craftsmen to cater to the needs of dis- 
criminating members. These needs can’t 
be met with machinery. You must have 
a good chef, a good bartender and 
concientious waiters. Encouraging 
craftsmanship is part of combatting 
the organization attitude. 

The second facet of analyzing your 
organization—knowing your operation 
—can be achieved by making a pre- 
liminary survey, evaluating your op- 
eration from this, and drawing recom- 
mendations for changes and improve- 
ments. 

Your survey should include the fo!- 
lowing areas: 

(1) Ascertain your club’s policies aid 
goals. From the club’s executive board, 
obtain a clear definition of club policies 
and goals and put them on record. This 
most often is difficult. Some clubs 
want to make a profit on food and bev- 
erage operations and others want *o © 
give members as much as _ possib’e, 
plowing back any profits into the club. 

(2) Examine your financial recor ls 
and controls. “Control” is a good word 
to management and a bad word to |a- 
bor—often labor’s objective is to prove 
control won’t work. For this reason, it 
is better practice to use the term “cost 
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information” instead of “control.” Ex- 
plain it as information to help make 
the kitchen or some other department 
operate more efficiently. 

(3) Examine your physical layout 
and equipment. Records show where 
difficulty exists in making ends meet, 
labor costs are unduly high. Perhaps 
your equipment and physical layout are 
wasteful of labor. Or you may be offer- 
ing a service, such as a formal dining 
room, which makes heavy labor de- 
mands and which members really do 
not want. 

Some clubs retain old-fashioned for- 
mal dining service because a few old- 
time members demand it. Determine 
whether the majority of members pre- 
fer formal service. Hotelmen once 
thought they couldn’t dispense with 
formal dining rooms; yet when they 
converted to specialty rooms, they 
gained patronage and made money. 
You may not be able to dispense with 
formal service because you have in- 
fluential members who demand it. But 
you may be able to alter it somewhat if 
it is a liability. 

(4) Keep an up-to-date organization 
chart. Putting organization down on 
paper is not simple, but when you chart 
it you may find you lack continuity of 
responsibility or that you have double 
responsibility. There should be no cross- 
ing of lines. Every employe should 
know who is his immediate superior 
and to whom he is responsible. This 
avoids counter-orders. 

(5) Provide on-the-job training. 
Training is especially important in 
food operations because it provides a 
source of skilled workers. You need de- 
partment heads who are teacher-dem- 
onstrators if your program for develop- 
ing craftsmanship is to be successful. 
Simply because a person can perform a 
job does not mean he is qualified to 
teach it. He must be able to tell how 
and why as well as show how. If he 
can only tell, he is ineffective; if he 
can only show, he is ineffective. See 
that trainees are relaxed and permit 
them to ask questions. Your head serv- 
ice personnel must show employes how 
they can grow on the job. If everyone 
in the industry provided on-the-job 
training, there wouldn’t be such a cry 
for good chefs and stewards—we would 
train our own. 

(6) Interview your department 
heads. These are the men who have 
much to do with making your operation 
successful. And they are individuals. 
Sit down with them and let them 
know you want their help and their 
ideas, that you are not just criticizing 
and dictating, that you want them to 
take responsibility. It is surprising how 
many good ideas you will get and how 
many things about your own operation 
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you will discover. 

For example, one manager had a 
chef who insisted that all entrees he 
prepared be served in casserole dishes. 
When questioned, the chef said he be- 
lieved in top-notch operation and 
furthermore, the casserole gave him 
portion control. Consider the extra 
dishes needed in comparison to plate 
service: a casserole; an underliner for 
it, and two vegetable dishes. More la- 
bor is required of the waiter and more 
dishes need to be washed. Because the 
amount put into a casserole can vary 
considerably, casseroles do not provide 
portion control. By talking this over 
with his chef the manager cleared up a 
wasteful area of operation. 

Your department heads need the 
management viewpoint, as I said pre- 
viously. How your departments balance 
out requires good management on your 
part. When you have strong links and 
weak links in your chain, balance is 
poor. 

(7) Schedule personnel effectively. 
Avoid the traditional pattern of eight- 
hour days. The five- or six-day work 
week is another erroneous concept in 
the food business. If it is possible to 
find people that will work on an un- 
usual time pattern, hire them on a 
three-, four- or five-day week as 
you need them. 

Recently I taught a restaurant man- 
agement course during which one man- 
ager reported he had so much trouble 
keeping kitchen workers that he paid 
them for a six-day week even though 
he needed them only Monday through 
Friday. I asked if he didn’t have a 
friend in the business who needed 
weekend help. He has such a friend. 
Now he hires his kitchen workers on a 
five-day basis, cutting his labor costs 
by one-sixth. His friend hires them on 
weekends. And everyone is happy, in- 
cluding his friend who has solved a 
weekend crisis. 


(8) Analyze your purchasing meth- 
ods and specifications. The menu 
should be written with an inventory in 
mind of the perishables on hand. The 
receiving must be done by a reliable 
person who knows food and who sees 
that the quality, size and shape prod- 
uct you ordered is actually delivered 
and that the total weight is correct. Be 
sure your receiving room scale is ac- 
curate. 

(9) Analyze food and beverage sales. 
Look over your menus and beverage 
lists, tallying the count of portions sold 
each day. Is each item a good seller? 
This practice will reveal how function- 
al the menu really is. Pass the informa- 
tion along to the department heads 
affected—your chef, purchasing agent 
and head waiter. This will help avoid 
over-production. 
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(10) Use portion control. Food items 
should be standardized, particularly 
steaks and chops, the costly items on a 
menu. Alcoholic beverages obviously 
need to be controlled. There is a defi- 
nite trend away from standard size 
glasses for serving drinks—the seven- 
ounce highball glass, the five-ounce old 
fashioned glass, the four-ounce whisky 
sour glass, the three-ounce cocktail 
glass, and the one and one-fourth-ounce 
whiskey shot glass. Using tall, ornate 
glasses for “long drinks” enables you 
to charge a higher price for the same 
quantity. A cocktail served in a five- 
ounce champagne saucer looks larger 
than the same cocktail served in the 
standard three-ounce glass, but is actu- 
ally only one and a half portions. Yet 
it commands a much higher price and 
steps up sales because it looks like a 
double portion. 


(11) Look over the banquet and spe- 
cial function equipment. Do you have 
modern cart service which enables your 
waiters to serve 24 to 30 persons in- 
stead of the usual 15 or 20? 

(12) Examine your price policy. 
How do your prices compare with those 
of your competitors? 

(13) Check service and salesman- 
ship. Is your dining room noted for 
efficiency and courtesy? Determine 
whether you have real salesmanship 
in the dining room or whether you de- 
pend upon the menu to tell the whole 
story. Bring food into the dining room 
on heated and refrigerated carts. When 
food is displayed to the member, his 
appetite is increased. Carts will save 
steps for waiters as well as increase 
sales. Don’t just have waiters ask, 
“Would you like dessert?” Have them 
roll the dessert cart over and ask, 
“Will you have rum cake or lemon 
pie?” Give people a choice. 

(14) Check the trend of your busi- 
ness. Is it down, up or at about the 
same level. 

When you have completed your pre- 
liminary survey, make the evaluation. 
What are the shortcomings? What are 
the weaknesses and strengths of both 
human and material resources? Are the 
departments well balanced and in pro- 
portion to your operation? Do past rec- 
ords and the human material resources 
indicate future fulfillment of the club’s 
objective? 

Recommendations can be made from 
your evaluation. You can do the entire 
job alone or bring in a consultant. But 
the best practice is to sit down with 
your department heads and let them 
help solve problems and make reconi- 
mendations. You will win the coopera- 
tion of your service personnel. You will 
develop a better team. And you will 
stimulate the management viewpoint 
throughout your staff. @ 
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Bee Canned 


Smart buffets are the trend—and so is the use of = 7” 
fruits with buffet entrees. 4 N. H. BURNS 


Canned Bartlett Pears with meats are ideal for taste 


j Manager 
appeal and garniture. 


Choose the simplest way—ladle pear halves directly i Hate! Vancouver 
from the can and circle-around meat or fowl. Place 
red and green maraschino cherries alternately in the 
hollows of pear halves. Easy and effective! 


Or—go elegant, as illustrated! 


Vancouver, B.C. 


Ginger Pear Halves with Ham 
as served at Hotel Vancouver, Vancouver, B. C. 
Dice finely canned Bartlett pears. 
Blend with preserved ginger, using one part ginger to four parts pears. 
Bind with biscuit crumbs. Stuff hollows of Canned Bartlett Pear halves. 
Sprinkle with sugar and melted butter and bake 15 minutes in hot oven. 


Serve warm with decorated entree. 





SEND COUPON FOR SPECIAL PEAR MATERIAL 
PA Cc I F I Cc Cc O A S b ab New Pearadise Quantity Recipes 


CANNED PEAR SERVI ‘od = Full color Cottage Cheese and Pear table tents. 


Full color Cottage Cheese and Pear menu clip-ons. 


REPRESENTING BARTLETT PEAR GROWERS 
OF CALIFORNIA, OREGON, WASHINGTON 








STATE 
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CLUB MANAGERS ASSOCIATION 
OF AMERICA 


Officers: 
President 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Vice President 


JOHN T. BRENNAN, Birmingham 
Club, Birmingham, Mich. 


Country 


Secretary-Treasurer 
JOHN BENNETT, 


Francisco. 


Commercial Club, San 


Executive Secretary 


EDWARD LYON, 1028 Connecticut 
N. W., Washington 6, D. C. 


Ave., 


Directors 


RICHARD E. DALEY, 
Club, Arlington, Va. 


ROBERT DORION, Scioto Country 
lumbus, Ohio. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


ROBERT GUYNN, Decatur Club, Decatur, III. 


FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 


DANIEL M. LAYMAN, Union League of Phil- 
adelphia. 


JOHN OUTLAND, Dallas Country Club. 


CHARLES J. VIVIANO, Shannopin Country 
Club, Pittsburgh. 


ROBERT E. YOXALL, Country Club of Coral 
Gables, Fla. 


Army Navy Country 


Club, Co- 


Regional Directors 
Jorgen Andersen, Pioneer Club, Lake Charles, 
La. 
Fred C. Andrews, Minneapolis A.C. 


George L. Backus, Jr., Meadow Brook T. & 


C.C., Racine, Wis. 


Lynn Bauter, Beaver Valley C.C., Beaver Falls, 
Pa. 


Robert M. Bernnard, Spokane C.C., Wash. 
R. Ruel Dorrough, Pine Forest C. C., Houston. 


Edwin T. Driscoll, Mission Hills C.C., Kansas 
City, Mo. 


Harry E. Forsythe, 
Va. 


Laurice T. Hall, Pinehurst C.C., Denver. 
Robert D. Halpin, Hamilton Club, Paterson, 
N. J. 


Oak Hill C.C., Richmond, 


William J. Paradise Valley C.C., 
Scottsdale, Ariz. 

Henry J.. Huber, 
ville, N. Y. 

Fred A. Irvin, Peninsula G. & C.C., San Ma- 
teo, Calif. 

Lynn W. Markham, 
homa City. 


Edwin G. McKellar, 
Hawaii. 


Frank B. O’Connell, San Diego Club. 


Col. Frank N. Ovens, Royal Canadian Y. C., 
Toronto, Ontario, Canada. 


A. Kenneth Painton, Union Club, Boston. 

Hans W. Rawe, Columbus A.C., Ohio. 

James E. Rushin, Montgomery C.C., Ala. 

H. B. Sarver, Cherokee T. & C.C., Atlanta. 
Thomas J. Spillane, Missouri A.C., St. Louis. 
W. L. Stewart, Alta Club, Salt Lake City. 


Frank J. Thomas, Saucon Valley C.C., Bethle- 
hem, Pa. 


L. William Wagner, Red Run G.C., Royal Oak, 
Mich. 


Hodges, 


Westwood C.C., Williams- 


Petroleum Club, Okla- 


Oahu C.C., Honolulu, 
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Vol. XVI 
To All Members of CMAA: 


JULY, 1960 


One of the prime objectives of Club Management Institute 


is “To shoulder our rightful responsibility 


in educating 


supervisory employes, in an effort to improve areas of serv- 
ice within our respective clubs”. This objective is to be the 


theme for the 1960 workshops. 


Seven locations have been selected, one of which should be 
in your general area. The secret tool which we will supply 
to you, one of the most effective yet found—is the American 
Hotel Association Supervisory Development Program. It is 


based on extensive research by the Research Institute of 


E. M. Grenard 


America under the guidance of the A.H.A. education com- 


mittee. 


There are 20 hours of instruction which we will cover in our sessions for two 
and a half days. Each of you will receive a trainer’s manual and sets of work 
sheets which you can use to better develop department heads within your own 
club. The 20-hour instruction can be broken down into one-or two-hour sessions 
over a long period of time. These work kits literally are worth their weight in 


gold. 


Your workshop instruction will cover four areas of study: 

(A) Dealing with people—This area involves understanding and motivating 
people, delegation of work, giving orders that get action, maintaining 
discipline and developing good relations with other department heads. 

(B) Communications—Department heads are taught how to get their ideas 
across and how to lead effective group discussions. 


(C) 


Training—The participants discuss what club managers should know 


about training and putting training principles into action. 
(D) Cost Control—Managers learn to teach department heads how cost 
control pays off, how to apply the tools and methods of cost control 


and how to plug cost leaks. 


Surely we all agree our jobs are much easier and more enjoyable with the co- 
operation of well-trained department heads. Your C.M.I. committee is offering 
you the opportunity to acquire a tool you can use in your own club and cherish 
for years to come. You won’t regret it; send in your request for a reservation 


today. 


E. M. GRENARD 


1960 C.M.A.A. WORKSHOPS 


Locations and Key Personnel 


DATE 


Aug. 29-31 
Sept. 12-14 
Sept. 14-16 
Sept. 19-21 
Sept. 21-23 
Sept. 26-28 
Sept. 28-30 


Cornell Univ. 
Michigan State 
Univ. of Florida 
Minneapolis Univ. 
Univ. of Houston 
Reed College 


HEADQUARTERS CITY AND STATE 


Ithaca, N. Y. 

E. Lansing, Mich. 
Gainesville, Fla. 
Minneapolis, Minn. 
Houston, Tex. 
Portland, Ore. 
L.A. Athletic Club Los Angeles, Calif. 


GEN. CHAIRMAN 


J. William Conner 
Edward M. Grenard 
Earl W. Sasser 
Stuart Johns 

John B. Schwend 
Claude W. Galloway 
Ashton Castle 











Ohio Valley Chapter 


A special round-table discussion on 


wedding receptions highlighted the 
quarterly meeting of the Ohio Valley 
Chapter held in Indianapolis on May 
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15-16, with managers in that area sery- 
ing as hosts. 

The discussion revealed representa- 
tive clubs charge from $5 to $12 a gal- 
lon for fruit punch, from $10 to $20 
for champagne punch. For American 
champagne members pay from $5.50 to 
$7.50 a bottle. On open bar servize 
members are charged an average of $15 
a bottle for blends and straights, $16 
a bottle for Scotch and bonds, and $28 
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NOW! 


A LOW PRICED 
BOOKKEEPING 
MACHINE 

FOR CLUBS! 


THE NATIONAL CASH REGISTER COMPANY, Dayton 9, Ohio 


1039 OFFICES IN 121 COUNTRIES * 76 YEARS OF HELPING BUSINESS SAVE MONEY |. 








The new National One-Sixty bookkeeping machine—specially 
designed for posting club members’ accounts—gives you these 
time-saving and cost-cutting advantages: 


3-IN-1 POSTING. Members’ statements are produced auto- 
matically as you post the accounts. Statement, ledger and journal 
are machine-printed simultaneously on patented NCR (no carbon 
required) Paper. Cuts daily posting work 50%. Eliminates all 
month-end statement writing. 


ITEMIZED STATEMENTS. Every member’s statement is item- 
ized automatically. Special keys describe food, bar, and other club 
services to suit your particular requirements. Statements are ready 
to mail immediately at month-end. 


SIMPLE TO OPERATE. National’s exclusive “Live” Key- 
board, plus many automatic features, make the One-Sixty extremely 
easy to operate. No special training required. 

For more information about these benefits and many other uses 


for the National Class One-Sixty, phone your nearest National 
Branch office or Dealer. Or, MAIL THE COUPON! 


*TRADE MARK REG. U.S. PAT. OFF. 


ACCOUNTING MACHINES 
ADDING MACHINES + CASH REGISTERS 
wer paper (No Carson ReauineD) 


* 
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Above right: Some 70 Ohio Valley Chapter members and guests 
opened the Indianapolis meeting at the Indianapolis Athletic Club 
May 1|5. Center: Wes Clark, managing editor of CLUB MANAGE- 


MENT, at left, is presented the Olin Mills Trophy, as winner of the 


a gallon for martinis and manhattans. 
Members are urged to provide mints, 
nuts, ete., but if the club is asked to 
buy these products they are generally 
marked up 100 per cent. Wedding cakes 
are provided both by clubs and mem- 
bers. If the member provides the cake, 


the club charges from 50 cents to $1 
per person for handling and service; 
service is included when the club pro- 
vides the cake, for which a charge of 
from: $75 to $90 is made. For hors 
d’oeuvres charges range from $1.50 to 
$3.50 per person; buffets, $2.50 to $3.50. 





GREATEST ADVANCE IN DISHWASHING since the invention of the machine itself 


RABURN 


MODEL 4000 


Pot. Appl'd. For 


rac 


FOR WASHING 


SAVE:75% WEIGHT! 
Why lug a 10-lb. weight when 
Cupsaver weighs only 35 oz.? 


SAVE 


\ Why not get 216 cups in your 
Lowerator® instead of 128? 


Bs 


SAVE 3 COST! 
Why pay $12.00 for a dish- 
washing rack when you can 
get the new Cupsaver for 
only $7.951* ® 


aver 


UNBREAKABLE 
HEAT PROOF 
SANITARY 
QUIET 
ATTRACTIVE 


NOW light weight, space-saving, nesting plastic racks for 
washing cups in dish machines and for stacking in Lowerator® 


self-leveling dispensers. 


Cupsaver is kind to your cups—cups don’t touch each other and 
the rim glaze contacts only scratch-proof plastic. Fits 20” dish 
machines, all 20” self-leveling dispensers, all cups. 


SEE YOUR DEALER 
*West Coast $8.95 


RABURN PRODUCTS, 


INC. 350N. Clark St.,. Chicago 10 


Manufacturers of the Companion Cupsaver & Glassaver Trays 


O. V. C. golf championship, by Chapter President Charles "Mo" 
Corya. Left: Indianapolis area managers were hosts for the two- 
day O. V. C. meeting. 


Conducting the business meeting, 
held at Meridian Hills Country Club 
on Monday, was the new chapter presi- 
dent, C. Maurice “Mo” Corya, Indian- 
apolis Athletic Club, who moved up 
from vice president when James Sams, 
River Valley Club, Louisville, resigned 
two months ago. The chapter directors 
appointed V. Graham Wright, Penden- 
nis Club, to succeed Mr. Corya as vice 
president. 

Four new members were elected: 
Charles O. Caskey, Country Club of 
Indianapolis; Paul F. Muthler, Louis- 
ville Boat Club; Theodore R. Pallada, 
Standard Club, Louisville; and Marvin 
Ancell, Richmond (Ind.) Country Club. 

CMAA Director Robert Dorion, 
Scioto Country Club, Columbus, Ohio, 
gave a report as chairman of the CMAA 
editorial committee and reminded mem- 
bers of the Fred Crawford Memorial 
Award for the best article “Responsi- 
bilities of a Club Manager.” Entries 
must be in the CMAA Washington 
office by September 30. 

Monday afternoon the annual Olin 
Mills Trophy Golf Tournament was 
held and in a rain-shortened game Wes- 
ley H. Clark, managing editor, CLUB 
MANAGEMENT, was winner, and will re- 
tain the cup for one year. 

In addition to all managers in the 
Indianapolis area who deserve recogni- 
tion for an outstanding meeting, spe- 
cial thanks are due Mr. and Mrs. Corya 
for the excellent dinner and informal 
party at the Indianapolis Athletic Club 
Sunday evening; to Mr. and Mrs. Fran- 
cis Matthews for the fine job they did 
for the Monday business meeting, lunch 
and golf at Meridian Hills; and to Mr. 
and Mrs. Robert Wilson for the won- 
derful dinner and entertainment at the 
Columbia Club Monday evening. 

Future O.V.C. meetings are scheduled 
for Evansville, Ind., August 14-15, 
Louisville on October 23-24, and the 
January, 1961, meeting will be held in 
Denver in conjunction with the CMAA 
conference. 


Central Pennsylvania 
Reported by Tom Chiffriller, Jr., 
President 
Dan Layman, past national president 
of CMAA, will be guest speaker at a 
tri-state meeting scheduled by the three 
Pennsylvania chapters for July 24-25 
at the Hershey (Pa.) Hotel. Central 
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Pennsylvania will be host for the meet- 
ing with Pittsburgh and Philadelphia. 

Tickets for the meeting are $12.50 
per person, which includes golf (no 
green fees), swimming, tennis, horse- 
back riding, archery, cocktails, dinner 
and dancing on Monday, plus all extras. 
All reservations except rooms should 
be made by writing Charles Knisley, 
West Shore Country Club, Camp Hill, 
Pa., and enclosing a check. Room reser- 
vations are to be made with the hotel. 
Rates are: single, $8-12.50; double, $14- 
of, 

On Sunday evening a hospitality suite 
will be sponsored by James Barclay, 
i.td., and McGill Associates. The meet- 

g is open to wives, associate members 

d guests. 


St. Louis District 
Ray Kayser, manager of Glen Echo 
suntry Club, St. Louis, and host for 
the May 23 meeting, has been appointed 
cretary-treasurer of the chapter suc- 
eding Ray Karr, who recently re- 
ened as manager of Westborough 
yuntry Club to enter another field of 
business. 
The chapter business meeting fol- 
wed an afternoon of golf and was 
noderated by Chapter President Jack 
Kane, newly-appointed manager of Sun- 
set Country Club. After the usual re- 
ports, the meeting was turned over to 
Paul Lampe, Norwood Hills Country 
Club, who talked about beverage con- 
trol and bar operation. Following a 
spirited discussion it was voted to con- 
tinue the program at the next meeting. 
After a cocktail hour, a delicious din- 
ner was served at which time guests 
for the evening were introduced: Club 
President O. J. Mennemeyer and his 
guest, Miss Loretta Todd, Major 
Gabriel Cazares and Captain Lee 
Maines, of Scott Air Force Base, III. 


Metropolitan 
Reported by John A. McCabe, 
Secretary 

More than 225 members and guests 
attended the May 16 meeting held at 
Hempstead (N. Y.) Golf Club. Special 
guest at the meeting was Bob Halpin, 
regional director. 

Turnout for golf before the meeting 
was 165 strong, with Metropolitan 
Chapter winning the yearly trophy in 
the competition with the Partridge Club 
and the invitation club. 

Winners in the individual events 
were: (our host chapter) William Man- 
gin, low gross, and Bernie Schwartz, 
low net; (the invitation club) H. 
Heider, low gross, and Edward Goerger, 
low net; (the Partridge Club) Jack 
Mullin, low gross, and Sandy McLeod, 
low net. - 

Larry Robinson, “World Telegram” 
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Above are members of the St. Louis District Chapter snapped at the May 23 meeting 
held at Glen Echo Country Club, Normandy. 
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sports writer gave a short talk on golf. 
It was reported that the resignations 
of B. H. Hahon and William F. Smith 
had been accepted. 

The chapter extended thanks to Host 
Steve Yurasits for his hospitality and 
for an excellent steak dinner. 

A luncheon and round-table discus- 
sion were held May 18 at Sunningdale 
Country Club, Scarsdale, N. Y., with 
Eric Koch as moderator for the meet- 
ing. 

Several subjects were discussed. 
Among them was the new entertain- 
ment feature on horse racing; ques- 
tions and suggestions were given 


on swimming pool maintenance and 
kitchen flooring. 

A perfume spray for the wives, 
courtesy of Park & Tilford, and a set 
of glasses from Julius Wile Sons, Inc., 
were presented members as gifts. 

The 13th annual golf tournament and 
regional meeting of New Jersey Chapter 
is scheduled for July 11 at Ridgewood 
(N. J.) Country Club. 


Pelican State 
Reported by Jorgen Andersen, 
Secretary 


Walter Verlander announced at the 
May 16th meeting held at Sherwood 
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Among those attending the Pelican State 
Chapter Hawaiian party were, from left to 
right: Miss Marsada Burdett; President Jules 
Cates, Petroleum Club, Shreveport, La.; and 
Secretary-treasurer Jorgen Andersen, Pioneer 


Club, Lake Charles, La. 


Charles Brandt, manager of Baton Rouge 
(La.) Country Club, was host for Pelican 
Chapter's Hawaiian party, held May 16. In 
the background is the centerpiece for the 
tables. 


Forest Country Club, Baton Rouge, La., 
that an invitation has been extended 
from the chapter to the national CMAA 
for holding the 1963 conference in New 
Orleans. Mr. Verlander also reported 
on the Pittsburgh conference. 

Jorgen Andersen introduced a book, 
“The Waiter and His Public” by Janet 
Lefler, pointing out that it could be a 
great help to managers if distributed 
to waiters as a guide to their work. The 
book is similar to the Danish book, 
which Mr. Andersen is translating. 

The chapter enjoyed a social night 
on May 15 before the meeting. During 
the stay in Baton Rouge, members 
toured Esso Refinery and were enter- 
tained at a luncheon in the executive 
suite with Mr. Vohries, president of the 
firm. 

Thanks were extended to the hosts 
for the meeting, Charles Brandt, Harry 
Duke and Kurt Mickley. The next meet- 
ing will be held in September at Lake 
Charles, La. 







Evergreen 


H. G. “Bud” Goode, College Club 
Seattle, was elected president at <¢ 
meeting of the chapter held May 23, a‘ 
the University Club, Seattle. 

Other officers serving with him wil! 
be: Fred Taylor, Loyal Order oi 
Moose, Seattle, first vice president; 


Gene Manca, Broadmoor Golf Club, 


Seattle, second vice president; and John 
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Enjoying the activities at the Evergreen Chapter dinner meeting were, left to right: J. F. 
McCarthv, Washinaton Athletic Club, Seattle; 


Ken Meisnest, Washington Athletic Club, 


guest of honor; H. G. "Bud" Goode, College Club, Seattle; Mrs. McCarthy; Claude Galloway, 


Waverley Country Club, Portland, Ore.; Mrs. Galloway; Mrs. Meisnest; Miss Ruth Peach, 


Seattle Tennis Club; and Joe Bowen, Sand Point Country Club, Seattle, master of ceromonies 
for the affair. About 87 managers and guests from Washington, Oregon and British Columbia 
attended the event, which was held at Rainier Golf and Country Club, Seattle. The party 


had a "This Is Your Life" theme. 





Glenn J. Durbin, past president of Ever- 
green Chapter, presents an engraved gavel 
to Ken Meisnest, president of CMAA, at the 
recent dinner given for Mr. Meisnest by Ever- 
green Chapter. 


Kenneth Meisnest, president of CMAA, and 
Mrs. Meisnest receive a gift of 12 silver gob- 
lets from Glenn J. Durbin, past president of 
Evergreen Chapter, at a party given by the 
chapter in their honor after Mr. Meisnest's 
election to office. 





McCarthy, Washington Athletic Club, 
Seattle, secretary-treasurer. New trus- 
tees are Robert Hollister, Tacoma 
(Wash.) Country and Golf Club, and 
Joseph Weller, Everett, (Wash.) Golf 
and Country Club. 

Two new members were introduced: 
Harry Rieger, assistant manager of 
Marine Drive Golf Club, Vancouver, 
B. C.; and Herbert L. Leadenham, 
B. P. O. Elks No. 1102, Ellensburg, 
Wash. 

Joe Bowen reported on a recent meet- 
ing of Oregon Chapter held at the 
Town Club, Portland, which he attended 
to help formulate plans for their sum- 
mer workshop. The workshop is sched- 
uled for September 26-28. 

A standing vote of thanks was given 
to Glen Durbin, outgoing president. He, 
in turn, expressed the chapter’s appreci- 
ation to Host Kaz Kimura for the en- 
joyable cocktail hour and dinner. 


Detroit 

Reported by Charles F. Bartlett, 

Secretary 

The chapter held its annual dinner- 
dance May 3 at the Detroit Boat Club. 
Over 100 managers and guests attended 
the event. Charles Bartlett, as host- 
manager, served cocktails and hors 
d’oeuvres before dinner and dancing to 
the music of Nick Catania’s orchestra. 

Chapter President Ed Renegar gave 
a few words of welcome. Several mem- 
bers were hosts for group parties of 


New officers and trustees of Evergreen Chapter, elected at the chapter's May 23 meeting 
are, from left to right: Fred D. Taylor (seated), Loyal Order of Moose, Seattle, first 
vice president; Glen J. Durbin, Rainier Golf and Country Club, Seattle, trustee and past 
president of the chapter; Gene Manca, Broadmoor Golf Club, Seattle, second vice president; 
John F. McCarthy, Washington Athletic Club, Seattle, secretary-treasurer; H. G. "Bud" 
Goode, College Club, Seattle, president; Kenneth Meisnest, Washington Athletic Club, 
president of CMAA and trustee of the chapter; Robert W. Hollister, Tacoma Country and 
Golf Club, trustee; Joseph D. Weller, Everett Golf and Country Club, trustee; and Joe 
E. Bowen, Sand Point Country Club, Seattle, trustee. Not present for the picture was 


Trustee Fred Heine, Shaughnessy Heights Golf Club, Vancouver, Canada. 
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from six to 14 attending the event. The 
annual event once again proved to be 
a delightful evening. 


Illini 

Reported by Betty Long, Secretary 

Don Beard, Charleston Country Club, 
and Howard Conger, Country Club of 
Decatur, were elected to membership 
at the May 16 meeting held at Cham- 
paign Country Club. Members enjoyed 
a delightful steak dinner before the 


meeting, with John Cahlet as manager- 
host. 


Volunteer 


Reported by Charles S. Wells, Jr., 
Secretary 

Walter Thomas, Colemere Club, 
Nashville, Tenn., was re-elected presi- 
dent of the chapter at a recent meeting 
at Hillwood Country Club, Nashville. 

Other officers are: Jerry Fleming, 
Lookout Mt. (Tenn.) Fairyland Club, 
vice president, and Charles Wells, 
Brentwood Country Club, Greenville, 
Tenn., re-elected secretary-treasurer. 
New directors are Don Fletcher, Rich- 
land Country Club, Nashville; Bob 
Guthrie, Mountain City Club, Chatta- 
nooga, Tenn.; and Stanley Martin. 

The chapter voted to adopt the new 





altlax 


PURE LINEN 
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Have you an odd 
size cloth prob- 
lem? Send us the 
specification and 
we will be pleased 
to submit estimate. 


Made of durable, washable, high count imported vat dyed linen, 


hemmed edge for lasting wear. 


Write today for color card cloth samples, with prices. 


Newly elected officers and directors of Vol- 
unteer (Tenn.) Chapter are, left to right, 
seated: Jerry Fleming, Fairyland Club, Look- 
out Mountain, vice president; Walter Thomas, 
Colemere Club, Nashville, president; Don 
Fletcher, Richland Country Club, Nashville, 
director; and Charles Wells, Brentwood 
Country Club, secretary-treasurer. Standing 
are, left to right: Stanley Martin, Old Hickory 
Golf Club, director; Bob Guthrie, Mountain 
City Club, Chattanooga, director; and Arno 
Meyer, Hillwood Country Club, Nashville. 


constitution. Theodore Glad, Forest 
A. Durard, Percy Benzak, William 
Gillespie, Grier C. Bovard, George 
Raines and George Bauer were elected 
new members. 

After the meeting, there was a cock- 
tail hour, then dinner and dancing to 
the music of Fred Shoemake’s orches- 
tra. Hosts were Arno Meyer and Bill 
Hailey. 


Upper Midwest 


Reported by Howard R. Bell, Secretar, 


Joe Castartelli, manager of Brook- 
view Country Club and formerly man- 
ager of Rio de Janiero Country Club 
for six years, was guest speaker for 
the May 16th meeting held at Oak 
Ridge Country Club, Hopkins, Minn. He 
presented some information on behind- 
the-scenes activities in Brazil, the side 
of Brazilian life the tourist never sees. 

Stuart Johns, educational committe 
chairman, reported on plans for the 
Club Management Institute to be give: 
as educational background at the Uni- 
versity of Minnesota September 19-21. 


Cleveland 


The chapter held a joint get-together 
with Detroit and Ohio Valley chapters 
June 6, at Lakewood Country Club, 
Westlake, Ohio, with Imrich Denes, as 
manager-host. The meeting included 
lunch, cocktails, golf and a _ dinner- 
dance. 


National Capital 


Reported by Raymond J. Kyber, 
Secretary 
A traditional Baltimore seafood buf- 
fet was featured at the May 23rd meet- 
ing of the chapter held at L’Hirondelle 
Club, Ruxton, Md., with Manager Loy 
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Jones as host. Among food items served 
were: seafood bisque, soft shell crabs, 
Black Fin lump crab salad and brandied 
strawberries supreme. 

As the educational part of the pro- 
gram, a local florist displayed flower 
arrangements. 


Georgia Cracker 


The May meeting of the chapter was 
held at Atlanta (Ga.) Standard Club, 
with Manager Bill Douglas as host. 

, cocktail party preceded a formal 
dinner in the club’s new Teakwood 
Room. Elliot Goldstein, prominent At- 
lanta attorney and new president of 
the host club, was guest speaker. His 
talk dealt with the club’s recently com- 
pleted $300,000 expansion program and 
- the problems faced in undertaking such 
a project. A conducted tour was made 
of the club’s new facilities. 


Southern California 


Reported by Frank T. Sherwood, 
Secretary 

“A Meat Program for Management” 
was the subject for a speech given at 
the May 24 meeting of the chapter held 
at the Stock Exchange Club, Los 
Angeles, with E. L. Thatcher, host- 
manager. 

Al Levie of Elgee Meat Co., Los 
Angeles, gave the speech. In his talk 
he stressed that managers should form- 
alize specifications, kitchen rules and 
procedures, take firm written weekly 
bids, set up requisitions, purchase 
orders and receiving controls, test and 
know costs. 

Charles F. Hathaway, Los Angeles 
Athletic Club; Dale Cronk, Candlewood 
Country Club; and Foster Turner, An- 
nandale Golf Club, were elected to 
membership. 

Guests were Fred Huseman, director 
of the Stock Exchange Club, and Tom 
Ebbitt, Victoria Club, Riverside. 


New England 


Reported by Beatrice M. Phillips, 
Secretary 

Anthony Faunce, a member of the 
board of governors of the Harvard 
Club, Boston, and a partner of John C. 
Paige & Co., spoke on club insurance 
at the May 16 meeting held at the 
M. I. T. Faculty Club, Cambridge, 
Mass., with William B. Morrison as 
host. 

Mr. Faunce pointed out the impor- 
tance of purchasing club insurance on 
the same businesslike basis as food 
purchases, with the primary goal, pro- 
tection. 

Donald B. Kimball, Tedesco Country 
Club, was elected to membership. 

4 rising vote of thanks was extended 
to Mr. Faunce and to our host. Refresh- 


ments and social hour were enjoyed 
after the meeting. 

At a meeting held June 17, Charles 
Wallace, Harvard Club, announced 
plans to set up a “clearing house” for 
employes for use by managers in the 
area. 


San Francisco and Bay Area 
Reported by Paul Manuel, 
Acting Secretary 
A social gathering and outing was 
held May 16-17 by the chapter in Sacra- 
mento Valley. Paul Manuel, Del Paso 
Country Club, and Chuck Thode, North 
Ridge Country Club, were hosts for 

the event. 


On the agenda of events was a golf 
tournament; Dick Felker copped the 
grand prize with a net 63. Other man- 
agers in the winning circle were Mickey 
Farrell and Paul Jones. There was a 
dinner at Del Paso on the 17th. 


Philadelphia 


Reported by Harry Hayes, 
Publicity Director 
About 75 were present for a meeting 
held May 23 at Overbrook Golf Club, 
Bryn Mawr, with Manager Robert Don- 
nelly giving us the tops in hospitality. 
James Diamond, Ridgewood Country 
Club, Danbury, Conn., a guest at the 
meeting, introduced some clever “gim- 
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micks for party promotions” that have 
proved successful money-makers for his 
club. Everyone enjoyed the presenta- 
tion, and thanks were extended to Mr. 
Diamond and his wife, “Sugar,” for 
joining us at the meeting. 

Members joined the women after- 
ward for a cocktail hour and dinner, 
in accord with new plans to invite the 
women to all summer outings. 


Badger State 


Reported by Dieter H. Strum, Jr., 
Secretary 
Members of Badger State Chapter 
met May 23 at the Janesville (Wis.) 
Country Club, with Richard Henry as 


host. 

George L. Backus, immediate past 
president, was presented with a silver 
cup from the chapter in appreciation 
of his work and leadership the past 
year. 

A round-table discussion covered the 
club managers insurance plan. There 
was a short discussion concerning a let- 
ter from the State of Wisconsin about 
state liquor licenses prohibiting liquor 
at all outside parties unless the party 
is sponsored directly by a member. 

Members played golf in the after- 
noon and after the meeting, joined their 
wives for cocktails and dinner. Thanks 
were extended to Mr. and Mrs. Henry 
for the delightful evening. 
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Creeping Decline 


(Continued from page 23) 


and are a delight to those who consume 
them. 

Don’t forget that there are still some 
gourmets left in this world and, by 3 
large majority, they are members oi 
clubs. 

Attention to small detail is of prim: 
importance. It takes a good deal oi 
time and effort to build a reputation 
Carelessness and indifference revers: 
the result and with considerable speed 
It is not enough that a dish has flavor; 
its presentation is equally as important 
Let me give you an example: Coquille: 
Saint-Jacques can hold their heads uj 
with pride on any menu. Use the sam« 
recipe and serve one order in rammi- 
kens and the other in scallop shells; I 
leave it to you as to which will receive 
the most applause. 

I’m not completely wedded to the 
foods of France to the exclusion of oth- 
er national dishes and I recognize that 
the Swiss, Italians, Alsatians, Germans, 
and the cuisiniers of many lands enable 
us to present an almost endless variety 
of dishes that will elicit the admiration 
of the diner. And this is all the more 
reason why there is no excuse for the 
predominance of uninteresting and 
typed menus that are the rule rather 
than the exception in today’s restau- 
rants. 

One does not need a native chef to 
satisfy the demand for Mexican foods 
or for Polynesian dishes, or to tempt 
those who have a desire for the more 
popular Italian dishes. 


A qualified kitchen staff needs no 
interpreter to translate international 
cookery if, as I have suggested before, 
it refers and adhers to authentic rec- 
ipes. 

Although I have been devoted to the 
culinary art during a lifetime in this 
business, it actually took me 25 years 
to learn that a sandwich could be some- 
thing more than two slices of bread 
with meat between. Of all places, a cer- 
tain delicatessen (which I chanced to 
visit) revealed to me that showmanship 
could turn the mundane sandwich into 
a thing of beauty. Basically the secret 
was no more than slicing the meat 
thin and piling it high. 

Let me sum up by saying the in- 
gredients for an outstanding food op- 
eration consist of quality materials, 
master craftsmanship, imagination, 
showmanship, providing variety in 
menu-making, and personalized service 
in the dining room. The service of food 
should be dramatic and in every in- 
stance, where it is possible, there should 
be individual service from escoffiers, 
casseroles, skillets, platters, chafing 
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dishes, and salad bowls at the table so 
that the guests can watch and admire. 
As a matter of fact, there are many 
dishes which can be finished by the 
captains at tableside in addition to 
flaming desserts. I cannot stress too 
strongly the necessity for getting away 
from monotony on the daily menu. And, 
lest some say that I have failed to take 
into consideration the economic factors, 
i.e., food and labor cost percentages, I 
can say without fear of contradiction 
that there are hundreds of attractive 
items that your members will enjoy and 
commend which can be produced at a 
fraction of the cost of steak and roast 
beef. 

It may be that within a few years, 
reheated frozen foods actually will be 
the answer to commercial mass feeding, 
and science may even go a step farther 
with a five-course meal contained in a 
capsule. Be that as it may, there will 
always bea large segment of the human 
family who want to live like huamans— 
not like robots. 

And here, more than ever before, 
stands the great challenge for club 
managers to preserve the culinary art. 

a 8 


Down Under 


(Continued from page 32) 


Las Vegas, Nevada. 

Food is a top consideration at the 
American National, and the chef is a 
White Russian who has held positions 
at many restaurants. 

Typical of the menu the day I was 
there was Beef a la Stroganoff with 
fried rice, which cost 11 shillings 6, or 
approximately $1.35. Also featured was 
Hangtown Fry with Vegetable—which 
is an oyster omelet. Incidentally, Syd- 
ney oysters are world-famous and de- 
servedly so; they are small but ex- 
tremely tasty, and it is customary to 
have a dozen before either lunch or din- 
ner. 

Another feature on the club’s menu, 
of course, is lamb. The day I was there, 
breaded lamb cutlets with deviled 
sauce, Coupe Tutti Fruiti, and coffee 
could be had for $1.20. Roast lamb was 
about $1.35 with salad and vegetables. 
Tenderloin steak came to a bit over 
$2 or Chicken a la Maryland with fried 
banana and sweet corn was 14 shillings 
—$1.70. 

The American National is planning a 
new skyscraper building although so 
far it is merely in the planning stage. 

Tattersall’s Club is one of the more 
unusual establishments of Sydney. 
Originally exclusively a horse racing 
center, it still is a fine place to have 
lunch before you go to the track, and 
many bets are made and settled in the 
club lounge. But it is much more than a 





racing man’s headquarters today as the 
club has full athletic facilities with 
swimming pool, gymnasium, excellent 
dining rooms, and a limited number of 
sleeping rooms. 

The most famous club in Melbourne 
probably is the Savage Club which 
features a Friday night special dinner 
for men only with steak, chicken, and 
lobster. These Friday night affairs 
are far more than routine dinners— 
they are social gatherings with fre- 
quently a speaker, music, and a lot of 
good fellowship; in fact the Savage 
Club is one of the “clubiest” I have ever 





visited, using the word in its best 
sense. 

While there is no formal national or- 
ganization of club managers as in the 
United States, the club group in New 
South Wales does get together fre- 
quently for meetings and I was happy 
to attend a luncheon at Tattersall’s 
Club where Lyal J. Binns, secretary, 
was host. 

The Millions Club of New South 
Wales is unique in that it is both a 
downtown city club with a fine build- 
ing and membership of 1200 with ex- 
cellent dining room, lounge, and bar, 
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HERRICK REFRIGERATOR COMPANY 


Waterloo, lowa 
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“My mixed drink 

sales and profits 
are soaring 

with Cramores” 


Watch sales 
repeat with 
Cramores 


SCREWDRIVER 
BASE 

LEMON CRYSTALS 
WITH EGG WHITE 
LIME CRYSTALS 
WITH EGG WHITE 


Ree 


CRAMORES | 


mr 
SerewBeiver Base 


Ingredients that have anything less 
than natural flavor can prevent you 
from having greater volume and 
higher profits in mixed drink sales. 


The taste in a mixed drink is in the 
mixer, you should choose your mixer 
as carefully as you choose your liq- 
uors. If you choose carefully, you'll 
choose quality. You’ll make your 
mixed drinks with Cramores Prod- 
ucts—the mixer ingredients that give 
the lasting smoothness and taste to 
win and hold customers. 


Cramores screwdriver base, lemon or 
lime crystals with egg white added 
are formulated from bases of de- 
hydrated citrus fruit juices. To this 
is added citrus fruit components that 
enhance body and flavor equal to 
freshly squeezed citrus juices. Call 
your Cramore dealer and stock up 
now for the big season ahead. 


wy 


C 





CRAMORE PRODUCTS, INC. 
Point Pleasant Beach, N. J. 














and also has a distinct purpose—to 
encourage British people to settle in 
Australia and to assist migrants to 
the country. 

Since Australia has tremendous land 
area and only ten million inhabitants, 
the idea of population increase is ex- 
tremely important to the nation. When 
the club was formed back in 1912, the 
“million” was the population goal for 
Sydney. The club is active in encourag- 
ing immigration, especially from Brit- 
ain and from other parts of the world. 

The club has regular speakers’ meet- 
ings, called Rostrum Clubs, each Mon- 
day and Friday at 1 p.m., with out- 
standing speakers dealing with prob- 
lems of national interest. @ @ 


Two Menus 


(Continued from page 24) 


fryers cut up small 
4 cups olive oil 
boneless pork cut into one-half 
inch cubes 
cloves of garlic minced 
tablespoons salt 
teaspoons pepper 
whole pepper corns 
bay leaves 
2% cups of plain consomme 
2 cups wine vinegar 


Combine coconut and water in sauce 
pan and bring to boil. Remove from 


heat; let stand for 30 minutes. Press 
all the liquid out. Wash and dry the 
chicken. Heat olive oil in pans. Add 
chicken and pork until brown on all 
sides. Then add garlic, salt, pepper, 
pepper corn, bay leaves, consomme and 
vinegar. Cover and cook over dry low 
heat for one hour. Add coconut milk 
and cook for ten minutes. 


Pescado Con Salsa DeHueuo 


fish—small fillets 

cups of water 

cup of olive oil 

cup vinegar 

teaspoons salt 

teaspoons pepper 

tomatoes chopped 

large onions sliced thin 
hardboiled eggs 

scallions (green onions) sliced 
thin 

14%-ounce pes. pimento chopped 


Combine fish, water, 1% cup of olive 
oil, half of the vinegar, four teaspoons 
salt, two teaspoons pepper, tomatoes 
and dry onions in a pan. Bring to boil. 
Lower heat and cook slowly for 30 
minutes. Move fish to another pan and 
save half the stock. Mash the egg yolks 
(but save whites), add rest of oil, vine- 
gar, salt and pepper and mix to a 
smooth paste. Chop egg whites and add 
to mixture. Add spring onions and pi- 
mentos and stock. Bring to boil and 





You Get Double Utility—Double Convenience 


with new Dual-Duty 


“Convertible” 


.. by GEERPRES 


> gone \ 


Single Unit When 
You Want It! 


Versatile, efficient, adapts to 
many mopping needs. One 
bucket for small-area jobs; two 
for larger areas. Two steel wire 
hooks couple 16-, 32-, 44-qt. 
sizes in any combination, slip 
into grommets located behind 
steel core in protective bumper, 
can’t pull out. Hooks standard 
on all bumper equipped buck- 
ets. Buckets mounted on alumi- 
num chassis with ball-bearing 
casters. Mop serves as handle. 
Buckets nest neatly for storage. 


Double Unit When You Need It! 


WRINGER, INC. 


P.O. BOX 658, MUSKEGON, MICH. 
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pour over fish. 
Fiji Shrimp in Coconut 


4 cups water 
10 cups grated coconut 
10 lb. shrimp 
5 cups chopped onions 
1 teaspoon chili pepper 
5 teaspoons salt 
214 cups heavy cream 


Combine coconut and 4 cups water. 
Bring to boil and remove from heat. 
Let stand for 30 minutes. Press all 
juice from coconut. Put shrimp in 
sauce, add salt, pepper, onions. Heat 
for 20 minutes and serve. Serve hot. 


Corn Beef 


cup soy sauce 

cup sherry 

teaspoon powdered ginger 
tablespoons dark brown sugar 
tablespoons grated onions 
clove garlic 

steak round—18 pieces—cut in- 
to 1 in. squares 

can pineapple tidbits 
mushrooms 

tablespoon corn starch 
tablespoons water B& 


fat AD oe ht 


Ne 


Denver In ’61 


(Continued from page 28) 


ception for you. The Mile High Chapter 
will send additional facts about Denver 
which will be in Cleveland on your ar- 
rival, 

Good luck on the first leg of your 
2105-mile trip. 


Sincerely, 
Horace Duncan 

General Chairman— 
’61 Conference 


Remember “For Education and Fun— 
It's Denver in ’61” 58 


Firm Expands 


Hillyard Sales Co. has announced the 
construction of a new branch office 
building in San Jose, Calif. Adjoining 
the existing Hillyard plant and ware- 
house in San Jose, the new structure 
houses an area of over 6000 square 
feet. 

Walter S. Hillyard, company presi- 
dent, said the addition was necessary 
because of greatly increased distribu- 
tion of Hillyard floor treatment and 
building maintenance products on the 
West Coast. 


Appoints Representative 

Maker’s Mark, Kentucky straight 
bourbon, has appointed Munsen G. 
Shaw Co., Inc., as sole national repre- 
sentative. The appointment marks the 
first time the Shaw company, long as- 
sociated with imports, has handled a 
domestic brand. : 


Pre-mix Beverage Dispenser 


A giant-size dispenser for serving 
pre-mix beverages has been designed 
by Cornelius Company. The Super 
Serve has a large reserve cooling ca- 
pacity, reported to hold 1600 six-ounce 
drinks. 

Models are furnished with from one 
to eight dispensing valves, in a variety 
of. colors. Thus outlets can serve four 
different products. In the case where 
eight valves are supplied, four valves on 
opposite sides of the dispenser permits 
two employes to serve from one dis- 
penser at the same time, for speed 
when there is a large crowd at a club 
dinner, buffet or outdoor party. A 


water drain connection is the only 
plumbing required, and the unit can be 
plugged into any convenient outlet. 

Detailed information is available 
from The Cornelius Co., 2727 N. Ferry 
St., Anoka, Minn. 


Stock Acquisition 

Acquisition of more than 95 per cent 
of Troy Sunshade common stock by The 
Hobart Manufacturing Company and 
appointment of a new board of direc- 
tors was announced by Carl W. Boese, 
president and general manager of the 
firm. 

Troy Sunshade will continue to oper- 
ate as a separate company and will 
carry on its regular services to club 
managers and other customers. 























































































Colonial Inn is one of the finest served by Walker China... 


where superb food is served on Walker because there is 


Ypother (hint 


VITRIFI 


THE FINEST! 








nothing finer than Walker Vitrified China. Yet, it’s 


surprisingly reasonable. Ask your Walker dealer, or write us. 
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THE 


WALKER 
CHINA COMPANY 


BEDFORD, OHIO 















EDLUND CAN OPENERS a 


made better 


ine) 





NA F (0) 
CIRCULAR-KNIFE & ay KING SIZE 
20 times longer CAN OPENER CAN PUNCH 


(A) Rugged. Dependable. Un- automatically. Opens every size 
challenged favorite for over 30 and shape can. No slip, no skip 
years, because no other opener... even on Square corners. 
has ever matched its efficiency. (¢) Keeps openers working bet- 
Table and wall styles for every ter, longer. Wire bristles, stain- 
work load. less scraper. 

(B) Easy one-handle operation.  (D) One oversize hole for faster 
Tool steel Roto-Knife punctures —_ pouring. 


Edlund: 


Burlington, Vermont 











Add Glamour 
with COLORED GOBLETS 


— and you upgrade with economy! 


These beautiful Ruby and Green Goblets add “that cer- 
tain something” to dining, and showmanship in your 
restaurant. Yet these colorful glasses are now priced even 
less than crystal. Your own crest may be added! 

Beaded edge, clear crystal glass base with dew-drop foot. 
Goblet is 5%” high; diameter of top, 34”; holds 10 ounces. 
Ask the DON salesman to show you samples of these at- 
tractive goblets. He can tell you how to upgrade your 
trade and profits with goblets, beverage servers, Flamin 
Dagger Thermo-Plates and other items of the 50,000 sol 
by DON. Satisfaction is guaranteed or money back. 


EQUIPMENT ¢- FURNISHINGS ¢ SUPPLIES 
epwarp DON « company 


GENERAL HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, III. 
Branches in MIAMI ° MINNEAPOLIS-ST. PAUL . PHILADELPHIA 








Federal Tax Calendar 


for Clubs 
Prepared by Horwath & Horwath 





July, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
June, 1960, and employe tax and employer tax unde» 
the Federal Insurance Contributions Act for June, 1960 
may be remitted to an authorized depositary. Retur: 
on Form 450. If this option is excercised, Form 45) 
must be filed in time to permit authorized depositary 
to return validated Form 450 prior to filing return fo: 
second quarter of 1960. 
Exempt corporations: Information return on Form 990 
due from certain exempt corporations with account- 
ing periods ended February 29, 1960. 

31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for second quarter of 1960 due and 
tax payable. Return on Form 941. Attach validated 
Forms 450 to return. : 
Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other 
excise taxes for June, 1960, if in excess of $100, may 
be paid to an authorized depositary. Return on Form 
537. If this option is excercised, Form 537 must be 
filed in time to permit depositary to return validated 
Form 537 prior to date for filing return for second 
quarter of 1960. Otherwise, return for second quarter 
due and tax payable. Return on Form 720. Attach val- 
idated Forms 537 to return. If return is accompanied 
by depositary receipts showing timely payment of tax 
for the entire quarter, due date of Form 720 is ex- 
tended to August 10, 1960. 


August, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
July, 1960, and employe tax and employer tax under 
the Federal Insurance Contributions Act for July, 1960, 


if more than $100, payable to an authorized depositary. 
Return on Form 450. 


Exempt corporations: Information return on Form 990 
due from certain exempt corporations with account- 
ing periods ended March 31, 1960. 


31—Tax on membership dues, initiation, transfer and as- 
sessment fees, admissions, and other excise taxes for 
July, 1960, if more than $100, payable to an authorized 
depositary. Return on Form 537. 


3V PAPAYA .. .-suice appetizer par 


EXCELLENCE"... served at the Waldorf- 
Astoria . . . Statler-Hilton . . . Roosevelt 
. . - Sheraton Gibson . . . The Shoreham 
(Wash., D.C.) and fine hotels and clubs 
everywhere ... many since 1941. Costs 
less than Ic per oz. ready to serve. Write 
for free taste sample. 3V Co., Dept. C, 53 
Mercer St., N.Y. 13, N.Y. Makers of famous 
Instant 3V Meat Tenderizer. 
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Iced Tomato or Grapefruit 


Juice 


Marinated Herring in 
Sour Cream 


WOODMONT COUNTRY CLUB 


Nashville, Tenn. 
Menu 
Appetizer or Soup 


Iced Pink Grapefruit 

Egg Moscovite 

Chicken Broth and Rice 
or Noodles 


Beef Consomme with 
Liver Dumplings 


Entrees 
Swordfish Stéak Maitre DHOtel sc ciccsscscsccesseccsccsscessocssosves 2.75 
Florida Pompano Filet Saute Amondine ....................ccceeees 3.00 
Boiled Fresh Brisket, Swedish Horse Radish Sauce .... 2.75 
Calf’s Sweetbreads, Virginia Under Glass Bell ................ 3.00 


Italian Chicken Cacciatore with Spaghetti 





Cold Roast Prime Rib of Beef Carmi ............ccccccccssssscsssees 
From the Broiler, 20 Minute Wait 
Prime Strip: Sirloin Steals, VA. Ome cicsinisnesccssssscsasscsevesscescase 4.75 
Prime Filet. Mignon, 8 Oz., Mushroom Caps .............00 3.50 
French Cut Double Lamb Chops, Mint Jelly .................. 4.00 
Vegetables 


Baked Idaho Potato 
French Fried Potato 


Tossed Green Salad, 
Victor Dressing 


POHON OEE ceecichccicsreicionsvece 35 Italian Rum Cake .......... F 
DCNNRCRON 65 csi sasscvesscectangecs 40 BOG CRGGW sisi ets: F 
UP MIBEG: | Soccussedscaevarceteacessxes 50 Chocolate Cake A La 
OROPEY PIO sivisiicucacs <a0 WCUNINES  ssccoososcacdccnseusees 
BHGEDERG vssscciinnnnnns 30 
Coffee Tea Milk 


Bavarian Red Cabbage 
Asparagus Polonaise 
Salads 
Pear and Cottage Cheese 
Salad 


Desserts A La Carte 


LAUDERDALE YACHT CLUB 
Fort Lauderdale, Florida 
Commodore’s Dinner 

Hors d’oeuvres 
Cocktails 
Plantation Fruits in Kirsch 
Key West Green Turtle Soup 
Filet of Dover Sole Marguery 
Roast Filet of Beef Wellington 
Garden Vegetables Bouquet 
Greens Maitre d’Hotel 
Cherries Jubilee 
Petits Fours Glace 
Coffee 
Berncastler Braunes Spatles 1955 
Pommard 1955 
Dom Perignon 1949 
Liqueurs 
THE TOLEDO CLUB 
Toledo, Ohio 


Sunday Dinner 


Brunch Served Until 2:30 P.M. 
Dinner Served Noon—5:30 P.M. 


50 
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menu cards 


Are Your 
Table 

Appointments 
Lazy? 


sales mats It takes more than printing and 
paper to make table 
appointments that win friends 
Fale miandiel-lalet-moll-3colagl e-Mail) 


experience and ideas. 


That's what you get when you 

fod afolok-t-Wt- Wom all -4gmmener-1 iia meek) Colas) 
design appointments, created 
expressly for your 

ake ihvaleler-] mal-t-1eh-e 


You get personalized service, 
guided by 40 years’ experience 
serving your business, and 
merchandising its services and 
facilities. You get custom 
designs, by artists skilled in 
capturing the ‘‘atmosphere”’ 
you want to create. 


dessert doilies 


(Of at-\o1 au ancomole) amoil-}colaamc-le) i= 
appointments that give customers 
a friendly, personal welcome. 

(0) aol aleles-1-m aaelanin dal-m els) 
selection of low-cost stock items 
you'll see anywhere. 


media napkins 


Why not be sure you’re getting 
the most for the money you 
spend on paper table 
appointments? Start now by 
writing Aatell & Jones, 
E SL 

today. 

Vern Say 


Write for FREE booklet 


olam olaehiie-lel(-mert-meli 


cocktatl coasters and 


naghites i€-Je}(-m-3 eo} olelialaaal-1ane-) 


good food attractively served...tastes better, is worth more 


OWES, C FEC. 


Representatives in all principal cities 


Use Lasco Cocktail Granules for 
Quick, Easy Mixed Drinks 


New CACO” 


ORANGE BREAKFAST DRINK 


GRANULES 


DELUXE INSTANT 


ORANGE 
BREAKFAST DRINK 


Your Customers Will Like the 
Natural Orange Flavor and Color _ iadead 


Instant 
FROTHY 


Lasco Orange Granules are per- 
fect for screwdrivers, valencia 
cocktails, orange blossoms and 
many other mixes. So easy to 
prepare ... just add 2 gal- 
lons of water to a 2 Ib. 
vacuum packed can. No 


messy squeezing or & DELUXE 
peeling, no storage Lerco- 
problems. FROT HY 
Granules Contain G R A N U i. = S 
Pure Dehydrated 


Orange Juice. on WITH EGG WHITE ADDED 
° The natural fruit flavors of Lasco 
WRITE Deluxe Frothy Cocktail Lemon.  Lasco 
° Cocktail Lime or Orange Granules are ideal 
for complete _o for your bar mixed drinks, because Lasco 
details! > Granules contain pure dehydrated fruit juice. 
“2 One 10 oz. jar will make one gallon. No refrigera- 
. tion necessary. Also available in 12 other flavors 

° for delicious summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE « ST. LOUIS 16, MISSOURI 


LEMON... | 
GRANULP 


NOT weignt 10 OFF 


And Your Old Favorites 


Lasco Orange 








NO. K-3 TABLE 
TEMPERED MASONITE 
PLASTICIZED TOP 


Fo.p-Kinc 


NEW 


Aumouneing 
Ptow roe FOLD-KING 
TABLE LINE 








FOLDING CHAIRS 
@\ All- steel, also ply- \ 
—A, wood or padded seat. 








FB “* Complete line. Direct 
\——, prices, discounts. See 
Catalog. 


FREE-NEW 1960 CATALOG AND 
=aizq--| DIRECT-TO-INSTITUTIONS PRICES 


f CHAIR TRUCKS | Kitchen committees. social groups, attention! Direct-from- 

the leader, factory prices—discounts up to 40° —terms. Churches, 

7 models, | Schools, Clubs, Lodges and all organizations. Our new 

: _ Sizes — for | MONROE 1960 FOLD-KING FOLDING BANQUET 

transporting, storing. . Smooth | TABLES are unmatched for quality, durability, conven- 
rolling, easy loading. See Catalog. | jence and handsome appearance. 


NEW—Completely automatic lock on pedestals and legs. 
“Snaps” them rigidly in place, or folded flat. New pedestal 
and frame construction. 


Mail coupon, write, wire or phone for our beautiful new 
i catalog with color pictures of Folding Tables, Folding 
t Chairs, Table and Chair Trucks, Portable Partitions, 
) Bulletin Boards, Folding Risers and Platforms. 





"MAIL THIS SPECIAL COUPON TODAY! 
| Please send the new 1960 Monroe FOLD-KING Catalog - prices, discounts, terms. 


5 Name of church, 








Mail to. 
I 


I Address. 





I eT State__ 





We are interested in (Tables, Chairs, etc.) 
balled lselmeeia.wke 79 Church St. Kefe]Sz:0 alek7;\ 


Supper Smorgasbord 5:30—7:30 P.M. 


Chicken Soup Florentine Consomme with Egg Drops 
Tomato Juice Cocktail Fresh Fruit Cocktail 


Assorted Relishes From The Tray 


Filet of Fresh English Sole Pan Fried, 
Chives and Butter 

Breast of Chicken on Wild Rice 

Shrimp a la Newberg with Sherry, Toast, in 
Casserole 

Roast Prime Ribs of Beef, au Jus 

Broiled Spring Lamb Chops, Mint Jelly, Bacon Strips .. 

Grilled T Bone Steak with French Fried Onion Rings .. ¢ 


Whipped or au Gratin Potatoes Buttered Wax Bean 
Half Peach with Cottage Cheese or Tossed Green Salad 


Assorted Rolls 
Desserts 








Beverag: 


Dutch Apple Pie French Vanill: 


Lemon Sherbet 


Fresh Pineapple 


Ice Cream Coffee Ice Cream 


Nesselrode Sundae Strawberry Cheese Cake 


BRYNWOOD COUNTRY CLUB 


Milwaukee 
Formal Opening—$15 Per Couple 


Les Hors d’oeuvres 
SERVED AT 9 O’CLOCK 
Iced Shrimp Bowl 
Chicken Livers Tartar Steak Canapes 
French Fried Shrimp 
Salmon Cornets 
Russian Eggs 
Smoked Sliced Sturgeon with Onion Rings 
Tiny Bouche Cups filled with Lobster 
Tiny Cream Puffs filled with Crabmeat 
Baked Oysters Fitzpatrick 
Barbecued Beef Squares 
Champagne Bar 


Le Buffet Elegant 


SERVED AT MIDNIGHT 
Roast Tenderloin of Beef with Mushrooms 
Lobster Thermidore Baked in the Shell 
Tomato Stuffed with Peas 
Parisienne Potatoes Sauce Bernaise 


Galantine of Pheasant 
Whole Cold Salmon 


Tossed Green Salad Caesar Salad 
Bing Cherry Ring 
Hearts of Palm Hearts of Artichoke 
Assorted Relishes 








CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


ta ettedee PERSONNEL con cone 


80 WARREN STREET, Room 305 
New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 
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Cherries Jubilee 
Petit Fours 


Cafe 


THE UNIVERSITY CLUB 
Portland, Oregon 


$12 per person 
HORS D‘OEUVRES 


Mushroom Caps with Crabmeat 
Oysters Rolled in Bacon, Broiled 
Chicken Livers in Small Patty Shells 
Jumbo Olives Stuffed with Chicken Farce 
Russian Caviar Smoked Salmon Lobster Pate 


DINNER 
Diced Fresh Maine Lobster in Supreme Brandy Sauce 
Green Turtle Madeira 

Roulades of Dover Sole au Gratin 

Pommes Olivettes Glacees 
Chateau Olivier, Eschenauer ’53 

Curried Duck Martinique 

Asperges Hollandaise 
Cranberry Ice 
Prime Filet of Beef Tenderloin Saute a la Melba 
Chateau Neuf Du Pape—Alexis Lichine ’55 
Limestone Lettuce Salad 
Olive Oil and Lemon Dressing 
Fresh Strawberry Bavarian Cream 
French Macaroons 
Cafe Espresso 
Imported Cheese Tray with Toasted Crackers 
Grand Marnier Cognac—Brandy and Benedictine 
Marvo Marsala—Cherry Herring 
Duff Gordons Amontillado Sherry 
Creme de Menthe 














Steak service can be glamorized 
for appetite appeal, elegance 
Or smartness. Serve steak on a 
Thermo-Plank with (or with- 
out) a transparent Lucite cover, 
a sizzling platter or on the 
flaming dagger dish. Take it out 
of the ordinary class of just 
another item on your menu. 


Ask the DON salesman or 
write us about “Steak Service.” 


30,000 ITEMS 


Sold by DON 


Steak service is just one of the 
group of items that DOWN sells 
—you always have a huge choice 
for all your needs in EQUIP- 
MENT, FURNISHINGS, SUP- 
PLIES. On everything, satisfac- 
tion guaranteed. 


Write Dept. 4 for information 
or for a salesman to call. 


eEpbwaro DON « comPaANy 
GENERAL HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, Hl 
Branches in MIAMI os MINNEAPOLIS-ST. PAUL 7 PHILADELPHIA 


MOST 
POPULAR 


Zonnnie Walkers 
fl Black Label" 


"CHEST 


&y AWARDS 
Mey 1880 


Nas ides Dunedin 1890 
9 

WIDE iggy [xX x Jamaica te 
kimpertey 1892 


ANE 189; rt 
Briseane 1897 ‘mn 


, LTD. 











me Pe rar is vases 
SSS SO 
And little wonder! Johnnie Walker— 
Red Label or Black Label 


the right combination of satisfying 


offers just 


smoothness and mellow flavour 
to please the most discriminating 
Scotch drinker. Here are two famous 


labels that work for you throughout the year. 


J OHNNIE [WALKER 


SCOTCH WHISKY 
BLENDED SCOTCH WHISKY, 86.8 PROOF—IMPORTED BY CANADA DRY CORPORATION, NEW YORK, N. ¥. 


BORN 1820 
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ee SCOTLAND FF 
THE WORLD Uy 


still going strong 


él 





Club Puts Accent on Desserts 


Decorated Bartlett pears form the 
basis of a light, refreshing dessert—or 
an unusual salad—which are especially 
pleasing when offered to a member in 
a variety similar to French pastry. This 
is the experience of the Oklahoma Golf 
& Country Club, Oklahoma City. 

Pictured here are the club’s unusual 
“French pastry ideas” applied to Bart- 
lett pear desserts and salads. 


French pastry ideas. 


Below are given the components: 


Bartlett Pears Religieuse 


Mask canned Bartlet pear halves with 
chocolate vanilla sauce. (Sauce should 
be just thick enough to coat). 

Cover with toasted almonds and dec- 
orate with whipped cream and cherries. 
For Praline Pears, mask as above and 
cover with Praline of Almonds. 


Bartlett Pears Marquise 


Drain canned Bartlett pear halves and 
dry well. Coat with currant jelly. 
Sprinkle with chopped burnt almonds. 
Decorate with whipped cream rosettes. 


Bartlett Pear Tartes 


Fill tarte shells with vanilla cream. 
Top with canned Bartlett pear half. 
Cover with chopped black walnuts. 
Decorate with fluting of whipped 
cream. 


Bartlett Pears Curacao 


Marinate canned Bartlett pear halves 
in: 2 tablespoons of sugar, juice of half 
lemon, 2 cups orange juice, % cup Cur- 
acao. Hold two hours in refrigerator 
before serving. 


Bartlett Pear Delight salad. 


Bartlett Pear Delight Salad 


Cover canned Bartlett pear half cut 
side up with cream cheese. Top with 
another canned pear half. Decorate 
with toasted almonds and flutings of 
cream cheese. Bar le duc is also used as 
garniture on this salad. 


Bartlett Pears in Rum 


Marinate canned Bartlett pear halves in 
light rum. Thicken canned pear syrup 
lightly and color light pink. Pour sauce 
over the rum-flavored pear halves and 
decorate with whipped cream rosettes. 
Or, pour rum over the pear halves and 
serve flambe. 











WHEN YOU NEED LEMON JUICE 
DO YOU HAVE TO: 





YES NO | 
et Se Since 1863 





terials? 


Squeeze lemons and pay the | 
high cost of labor and ma- | 


a 


use 


sim] 


Dissolve crystals that do not 


, : dissolve so easily? 
ONLY o Combine bottles "A" and "B" | 


to make a gallon? 








* 


Add a frothing ingredient to ae ea POs: 
aa 


put attractive heads on the | ‘ a) 

drinks? | oS “he fs 
Use a frothing product contain-— : 

ing Saponine, banned in 

many states? 





Nothing except a paid-up member's Card-Key 





Pay more than '/oc per cock- | 
5,000 Fraternal and tail for a lemon flavored | 


Be drink base? 
If you are using FROTHY | 


MIXER your answers are all 


will unlock this door. 
"*Don't 

Squeeze— 

Use Fee's" 


Private Clubs are now using Card-Keys. 
sure your club gets the benefit of this Card- 
Key System. 








EVEN MORE IMPORTANT: 
Write for Free Information 


CARD-KEY SYSTEM, INC. 


P. O. BOX 589 BURBANK, CALIFORNIA 


Which frothing lemon cocktail base gives greatest satisfaction? 
FROTHY MIXER can prove itself, only if you try a free sample. 


Too A Sixth oxo 
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WRITE TODAY! 








114 Fieto St 
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CAST Sark DREN EES tS 


THE following are recipes which we 
use and have found successful with our 
membership at Willow Brook. They are 
simple recipes for a busy kitchen. 


Salads 


(1) Our Italian Salad is popular. 
To make it, we use all the assorted 
greens we can find on the market, break 
the leaves by hand in large pieces and 





CHEF DE CUISINE 


European trained, able to provide 
unexcelled standards in both French 
and American food preparation for 
clubs. Outstanding ability buffets, 
ice carvings, decoration and pastry 
work. Able to assume complete re- 
sponsibility for diversified menus, 
purchasing, supervision of person- 
nel. Unexcelled record maintenance 
of food and labor costs. Personal 
habits above reproach. Resume and 
references all previous employers on 
request. ADDRESS: Box 16-Z, c/o 
CLUB MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 








Member-Proved Food Suggestions 


By Mary Canfield 
Willow Brook Country Club 
Tyler, Texas 


add our own vinegar and oil mixture. 
Dressing: one-half cup wine vinegar 
and one-half cup oil. Chopped anchovies 
and sweet Italian canned peppers are 
added as a garnish with grated egg 
yolk and stripe of pimento. 

(2) We make a large tossed green 
salad with a mound of chicken salad for 
topping and garnish of egg and tomato 
quarters. 

(3) The same salad as above can be 
made with shrimp salad. 

(4) Our favorite salad is made from 
strips of large white asparagus, small 
green asparagus, heart of palm, vine- 
gar and oil dressing and chopped pickle 
or Italian relish for garnish. 

(5) Fresh fruit salad always pleases 
our members when included on the 
menu. We have honey dew and canta- 
lope boats, containing fresh melon balls 


and other fruits in season, garnished 
with a bunch of grapes. 

(6) Our Pioneer Salad is a Southern 
must. To make it: Break fresh yard 
lettuce or bib into small pieces. Fry 
bacon and chop it fine with green onion. 
Drain the bacon fat from the skillet, 
put in lettuce (over slow fire), pour 
fat over it until glossy and add vinegar 
to make it moist. Remove from the fire 
and toss in onion and bacon. Our mem- 
bers love this, but it has to be eaten im- 
mediately. 


Garnishes 

(1) Two cucumber baskets with the 
bottom left in, placed on a lettuce leaf 
and filled with a high peak of thick 
Roquefort cheese dressing. 

(2) Medium-size beets stuffed with 
cream cheese and moistened with horse- 
radish. 

(3) Kumquats 
prunes. 

(4) Colored pears, filled with cream 
cheese and sour cream flavored with 


pushed into large 








INCREASED PROFITS 


From Your Cocktail Lounge Operation! 
THE FAMOUS "CHEESE-OF-ALL- 
NATIONS HOSPITALITY PROGRAM" 
SPECIAL $25 PLAN EXCLUSIVELY FOR 
CLUB MANAGEMENT SUBSCRIBERS 


We send you our nationally advertised GOURMET ASSORTMENT 
of 12 exotic imported cheeses—a generous weekly supply. We 
also include suggested display plan, attractive descriptive iden- 
tification cards and colorful little flags of all nations. 


CLUB MANAGEMENT MEMBERS 
JULY SPECIAL! 


41/, Lb. bowl of new, exciting Saber 
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Club Cocktail Natural Cheddar 
Spread in Port wine, with 2 lbs. 
of imported thin sliced German 
pumpernickle, $5.95 ppd. 





Write, ‘phone or telegraph your order TODAY! 


Ask for our FREE 1960 CHEESE ENCYCLOPEDIA, listing more 
than 500 varieties. 


CHEESE-OF-ALL-NATIONS 


235 Fulton St., New York 7, N. Y. 
REctor 2-0752 
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Most efficient operation of any disposer 


Many models...the right one for your specific needs 
whether large or small 


Rugged construction for years of trouble-free service 


Designed and built by the manufacturer 
of reduction equipment since 1885 


Reasonably priced. Write for Bulletin No. R-124. 
If possible, state number of meals you serve per setting 
for our recommendation of proper model. No obligation. 


GRUENDLER 


WRITE FOR 
LITERATURE 


AMERICAN_APPROVED 


ANY SWI 
DIVING BOARD 


World's Finest Official Board 
Rugged Aircraft Girder Construction, 
Unequaled in Design, Durability and 
Performance by any board built today. 
Exclusive International Distributors 


AMERICAN 


PLAYGROUND DEVICE Co. 
ANDERSON, INDIANA, U.S.A. 


WORLD'S LARGEST MANUFACTURERS OF FINE 
PARK, PICNIC, PLAYGROUND, SWIMMING 
POOL AND DRESSING ROOM EQUIPMENT 














Deluxe Portable Seating 
by 


Heywood-Wakefield - 
HEYWOOD- 
WAKEFIELD 
Ty AY 


portable chairs pro- 

vide an economical, 

convenient means of 

obtaining additional, EST.1826 
temporary seating 

capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 


HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 


MENOMINEE, MICHIGAN 




















grenadine. 

(5) Artichoke bottoms filled with 
creamed spinach, topped with bacon 
crumbles and Hollandaise sauce. 

(6) Thick tomato wedge topped with 
small ice cream dipper of egg salad 
(boiled eggs, salt and pepper with may- 
onnaise). 


Vegetables 


(1) We have a special way of fixing 
squash. Cook young squash until ten- 
der. Cut up an equal amount of onion 
and sauté in pan in which several 
pieces of bacon have been fried. Re- 
move bacon. When onions are ready, 
add to squash which has been drained 
dry. Cook for a few minutes, place in 
casserole, add chopped bacon as a top- 
ping with a generous sprinkling of 
Parmesan cheese. 

(2) Our members like English peas 
topped with mushrooms and served in a 
nest of creamed potatoes. The plate 
stays neat and the two food items go 
well together. 

(3) Hot asparagus and heart of palm 
combine well with an Indian relish and 
vinegar and oil dressing. 

(4) We serve the flower of broccoli 
on party plates, saving the stems for 
buffet or to add to soup. The flower 
is dotted with Hollandaise sauce. 

(5) Cabbage can be a glamour vege- 
table if stuffed with sausage and bread 
crumbs and served with a rich cream 
sauce. 

(6) Willow Brook’s most unusual 
vegetable is half a broiled tomato with 
Parmesan cheese topping added to as- 
paragus spears cooked in lemon butter. 

(7) An attractive way of fixing pork 
chops and wonmee | is the Ruaseasdobatnal 


for freshness. 


Sauté pork chops, roll in about five 
layers of thick cabbage leaves, set in 
a pan and smother until done. Remove 
and serve with a vinaigrette sauce. 
Decorate with Indian relish. 


Entrees 

(1) Cut chicken in quarters, brown 
quickly on both sides in hot fat, remove 
and place in small tight container. Pou» 
fat over it, cover and place on a fire 
for at least 20 minutes before remov- 
ing to serve. Put two tablespoons o? 
flour in a bottle with six tablespoons 
of water and shake until all lumps ar» 
removed. Pour over chicken and raise 
heat; when paste is thick, add one-hal? 
cup coffee cream, cracked black peppey 
and serve with chopped black olives 
as a garnish. 

(2) We cook all wild game the samz 
Way and serve over rice or other vege- 
tables. 

(3) To soften and add flavor to ham, 
cook in cream for a few minutes before 
serving. 


Desserts 

(1) Orange bread can be made with 
a good cake mix by adding orange juice 
instead of water and a large portion of 
scraped orange peel. 

(2) Gingerbread can be made the 
same way as above by adding spices 
and syrup instead of water. 

(3) Pound cakes can be the base of 
Alaskas, shortcake or cobbler. 

(4) When we are serving fruit 
punch, we make up the base the day 
before, then add gingerale or water or 
whatever is needed at the last minute. 

(5) Petits fours can be iced in the 
pan uncut and cut at the last minute 
a 8 
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Quality wuil SERVICE—e Heritage 


Serving the Nation's Finest Meats 
to the Nation's Finest Clubs 


SINCE 1860 


a NATION’S FINEST MEATS 


Phones: ANdover 3-1361-2-3 


sCo 
Int & Com 8 ¢ 


CHICAGO 6, ILLINOIS 
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FOOD TOPICS _ 0 8 


By Harry Fawcett 














n talks made before clubs, schools 
and wherever a sympathetic audi- 
ence awaits me, I stress that we are in 
the most favored industry in the world. 
Figures just released set total volume 
for feeding at eight billion dollars last 
year. 

We are favored because every other 
professional is called on only a few 
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times in the span of the average man’s “ALOH A NI ay ; 
life. But club, hotel and restaurant AKE ING PARTY OF TH acts & 
THE OUTSTAN FLOWERS a@ FOL! 


m:unagers are called upon for service, 
knowledge and know how, three times 
(usually) in each 24 hours of each day 
of almost every man, woman and child 
on earth. 

‘oods—the basic ones—have changed 
little in the centuries we know of. New 
methods of preparation, new ideas of 
presenting them and new combinations 
» are being made known daily. Harry Fawcett 
Chat is why CLUB MANAGEMENT and 
ou: other trade publications are essen- 
© tia., desirable and, to the man who 
' wants success, a necessity. 
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SEND FOR FREE INFORMATION 
ON HOW TO RUN A 
HAWAIIAN PARTY. 













OUR HAWAIIAN SERVICE ODI- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


Along comes modern refrigeration tech- 
niques, and overnight we, who progress, 
not only must accept the idea, but must 
embrace it if we want to succeed. 

A few years back, and rightly so, I The man who cannot change his mind 
decried the future of the frozen meal. has no place in our industry. And what 
























ORCHIDS OF HAWAII, INC. 


National Sales Office: 
305 SEVENTH AVENUE - NEW YORK 1, N. Y. 


Dept. CM Telephone ORegon 5-6500 

















© DURABLE and SMART 


furniture 





Lather «- Fragrance - Safety 


remium antiseptic liquid soap 


Balmcsepeee 


For washroom and shower 


Contains Hexachlorophene 





Clear, brilliant Balmaseptic rubs up quickly into 
handfuls of fragrant lather. Cleanses energetically, 
yet does not irritate the skin—does not chap. 
Regular use keeps the hands surgically clean: the 
HEXachlorophene puts the HEX on bacteria. 
Balmaseptic dispenses neatly — stores perfectly: 
does not turn cloudy or rancid, regardless of climate. 
Exceeds forthcoming U.S.P. Specifications 

. for Hexachlorophene liquid soap 



















NO. 8233 

Wall-Saving Side Chair 
(NO. 8232 matching 
arm chair.) 














Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 


AMERICAN CHAIR COMPANY 
: Manufacturers : 
Sheboygan, Wisconsin 


_, Permanent Displays: Chicago + New York * Mimi * Boston * San Francisco 












For free sanitary survey 
of your. premises ask 
your Dolge service man 





WESTPORT, CONNECTICUT 
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is worse, we are changing ideas and 
techniques so fast today you will soon 
be a forgotten back number if you don’t 
keep pace. 

That is why Michigan State, Cornell, 
Oklahoma and Denver universities, to 
mention only a few, are also a necessity 
to your future and mine in this 
greatest and most essential industry— 
feeding. Their courses teach the em- 
bryo food man in an easier (and basic- 
ally sound) manner what most of us 
had to dig out in the old, hard school 
of experience. 

Their research departments not only 
open new horizons, but the knowledge 
they disseminate helps all of us to 
avoid waste, cut costs and further en- 
hance and enlarge the knowledge we 
have. 

Ed Piloske, not too long ago a cap- 
tain in our dining room (he came to us 
from Michigan State), graduated from 
us to become manager of the very fine 
Mission Hills Club here, left for larger 
horizons South and is now with the 
food operators, Tibbals Company, who 
place ready-prepared meals in many 
office buildings and industries, auto- 
matically vended. 

Ed’s knowledge permits him to dream 
up new dishes for them and new com- 
binations which make the meal vended 
by a machine a delight to the Tibbals 
patrons. Who would have thought a 
few years back that a club manager’s 
talent would be utilized in what seems 
so far from our standard? 

Believe it or not, Tibbals patrons 
have a choice of dainty dishes too, just 
as they do in your club or mine—cas- 
serole dishes, hot chicken patties, etc. 

Far cry from club management? No, 
I say, because basically feeding is the 
real reason for the existence of most 
clubs—in some communities the reason 
for their existence. 

Ed Piloske’s advancement in this 
great profession of feeding is further 
evidence of my contention frequently 
chronicled, that a “good” club manager 
is potential material for hotel manage- 








@ Harry J. Faweett recently 
signed his sixth three-year con- 
tract as general manager of the 
Kansas City (Mo.) Club. Mr. 
Faweett is the author of The Man- 
agement of Clubs (1958) and co- 
author with George Podd and 
John Horwath of Accounting for 
City Clubs (1942). He has been 
a frequent lecturer on club man- 
agement topics at Cornell Uni- 
versity, Oklahoma A & M, Denver 
University and Michigan State 
University. Mr. Fawcett was gen- 
eral manager of the French Lick 
Springs Hotel Company for more 
than five years, and of Chicago’s 
famous Standard Club and Lake 
Shore Country Club. In the same 
city, he was president of the com- 
pany building the $8,000,000 
Shoreland Hotel, which he also 
managed before going to French 
Lick. He is often called upon to 
address hotel seminars at vari- 
ous schools, and he recently spoke 
at a session of the National House- 
keepers Association in New York 
City. He is a CMAA past president. 











ment, or feeding enterprise manage- 
ment, or fine restaurant management, 
and that all other things considered, he 
is a better buy for the employer and 
worth more salary than those who have 
not had club management experience. 

an 


Bernatsky to Cornell 

Matthew Bernatsky, since 1948 a 
member of the faculty at the University 
of Denver and since 1953 the director of 
the school of hotel and restaurant man- 
agement, will join the faculty of the 
school of hotel administration at Cor- 
nell University on September 1. 

Professor Bernatsky, recognized au- 
thority on food production and service, 
has lectured at several CMAA short 
courses. He currently is president of the 
National Council on Hotel and Restau- 
rant Education. 








STANDARD FORMS 
TO FIT YOUR NEEDS 


THAT IS THE BEST 
IN THE MARKET 
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Write us NOW for SAMPLES and PRICES 
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Pressings 


by Henry O. Barbour 


. 


The Wines of California—II 


(Last month we saw that production 
of grapes and the making of wine was 
California’s second largest agricultural 
industry and its largest and most valu- 


. able fruit crop—and that California 


wines by far predominate in the U.S. 
market.) 

Suropean vines first came to Cali- 
fornia in the care of a Franciscan 
padre, Junipero Serra, who in 1769 
planted the first vines in a garden at 
Mission San Diego. These vines had 
come from Spain via Mexico, having 
been brought over by Cortez. Incident- 
ally these Spanish grapes were de- 
scendants of those planted by Noah and 
his sons in the Tigris and Euphrates 
valleys, transplanted in steps from 
Egypt to Carthage, from Greece to 
Rome, and introduced into Spain be- 
hind the armies of the first Caesar. 

The Franciscans founded 21 missions 
—and 21 vineyards—spotted through 
California along the northward course 
of The King’s Highway, El Camino 
Real, with the northernmost one located 
in Sonoma, about 50 miles north of 
San Francisco Bay. At these missions 
California’s earliest wines were made 
and used for sacramental, medicinal 
and table purposes within the missions. 
One vine, now called “The Trinity,” 
has been bearing grapes for over 170 
years at Mission San Gabriel, site also 
of the state’s oldest winery. 


Commercial Production 


In 1824 an Anglo, Joseph Chapman, 
put out 4000 cuttings at Los Angeles. 
From Bordeaux came Jean Louis 
Vignes (French for vines) in 1831, to 
found the Aliso Vineyard on land now 
occupied by Union Station. These men 
and many of those that followed planted 
the Mission variety, evidently a cross 
between Vitis Vinifera of Europe via 
Mexico, and Vitis Girdiana, a native 
Californian. The Mission grapes pro- 
duced several types of fair wines, but 
in general the majority of the vines 
were lacking in character. 

So Vignes, or Don Louis del Aliso, as 
he had become known, brought in some 
cuttings from Europe, in addition to 
eight relatives who helped tend the 
vines—and they all thrived! At about 
this same time General Marino Guada- 
lupe Vallejo was developing vineyards 
around Sonoma. 


Haraszthy 


But THE name in California vini- 
cultural history is that of Colonel 
Agoston Haraszthy, Hungarian soldier 
of fortune, city founder (of Sauk City, 
Wis.), first sheriff of San Diego, state 
assemblyman, official melter and re- 
finer of the U.S. Mint, president of The 
California Agricultural Society, stock 
speculator, and, prior to his death in 
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FOR LUXURY DINING —LAND, SEA, OR AIR 


No fine meal is complete without 


Foie Gras 
STRASBOU RG (France) 


Largest Selling Product Since 1852 


CLASSIQUE FOODS DIV., M. H. GREENEBAUM, INC., 165 CHAMBERS ST., N.Y. 7, N.Y., Di 9-4300 
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an alligator-infested stream in Nicara- 
gua, a rum distiller. 


Started Vineyards 


While in San Diego he planted vine- 
yards, as he later did in San Francisco 
and in 1857 at Buena Vista in the So- 
noma Valley, where he was a neighbor 
of General Vallejo (and where his two 
sons married two of the general’s 
daughters). 

The Colonel also held Vignes’ belief 
that for quality wines, the vines would 
have to be brought in from Europe. He 
succeeded in selling the idea to Gov- 
ernor Downey, and spent five months 
in 1861 visiting every important Euro- 
pean wine district. He studied their 
methods, and spent $12,000 purchasing 
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over 100,000 cuttings of almost 300 
varieties, including the Hungarian 
Zinfandel, which still plays an im- 
portant role in California winemaking. 
The cuttings, after making the trip 
around the Horn, arrived in 1862; 
many were planted in the colonel’s 
vineyard and served as subjects for 
experimentation. The balance were 
sold to growers in all parts of the state, 
but unfortunately complete records 
were not kept and these cuttings did 
not play the role in the vineous develop- 
ment of California that Haraszthy had 
foreseen. 

Despite the fine report of Harasz- 
thy’s travels contained in his book 
Grape-culture, Wines and Wine-mak- 
ing, the legislature could not be per- 
suaded to pick-up the check for his ex- 
penses! However the book served to 
stimulate greatly the infant grape- 
growing industry, due in part to his 
conclusions that California could pro- 
duce ‘as noble a wine as any country 
on the face of the globe.” This he based 
on his observations of the wide range 
of climates and soils, the plentiful sun- 
shine, and the lack of excessive cold, 
hail storms and severe mildew attacks 
which plague growers in other areas. 


Other Wineries 
As important as were Haraszthy’s 


contributions to the long-range develop- 
ment of the California wine industry, 
the chief stimulus came from custom- 
ers, attracted initially by the discovery 
of gold, who stayed on to build Cali- 
fornia. While it is probably true that 
these newcomers were more interested 
in alcohol than in the pleasant quali- 
ties of wine, grapes provided an inex- 
pensive source of a distillable potation, 
and the income from the brandy fos- 
tered the improvement of grape varie- 
ties. 

The present Valliant Vineyards in 
San Benito County were started in 
1848 or ’49; Etiemne Thée from Bor- 
deaux planted vines near San Jose on 
a piece of property he called Almaden. 
1861 saw the building of the Krug 
Winery at St. Helena, about 15 miles 
east of Sonoma. The Civil War and its 
aftermath evidently prevented the es- 
tablishment of lasting vineyards, for 
the next permanent concern was not 
started until 1876 when the Beringer 
Brothers settled near St. Helena in the 
Napa Valley. This area north of San 
Francisco saw expansion around the 
Krug and Beringer holdings in 1879 
when The Christian Brothers and Cap- 
tain Gustave Niebaun at Inglenook 
both put out vines. 

In 1881 the four Korbel brothers 
were advised by the University of Cali- 


fornia to plant their large, cut-over, 
redwood timber tract on the Russian 
River with grapes. Thus started this 
exclusively champagne-producing 
house. 

The roads into the Livermore Valley 
southeast of San Francisco certainly 
must have been crowded in 1883, for 
that year saw the founding of three 
great vineyards in that area: Wente 
Brothers, Cresta Blanca, and Concan- 
non. 

* * 


THIS MONTH’S MERCHANDISER: 
To underline the natural affinity of 
food and wine, why not mention on the 
menu the actual names of wines used 111 
making sauces, such as “Bordelais 
sauce with Paul Mason’s Cabernet 
Sauvignon” or “Sauce Supreme wit! 
Wente’s Dry Semillon’? @& 


Tours U.S. 


Eric L. Burrough, chairman of James 
Burroughs, Ltd., distiller of Beefeater 
Gin, currently is on a nationwide tour 
of the United States to meet with Beef- 
eater distributors and observe local 
market conditions. Among the many 
cities he is visiting are Detroit, Minne- 
apolis, Milwaukee, Chicago, Dallas, 
Houston, Miami, Washington and New 
York. 














k-=ins 


Aluminum or steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 


assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 


Get Details—write Dept. CM-7 for FREE book. 


. COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
e Hermetically sealed 

e Ready to operate 
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yf IF YOU'VE . 
NEVER SERVED OUR 


WONDERFUL 
DENNIS: 
WATER CRESS: 


TO YOUR PATRONS.! 
SHAME ON YOU! + 


eumawnmumn ane” 
2 


You’re depriving them—needlessly—of one of the true 
pleasures of fine dining. 

Only Dennis Water Cress has that distinctive limestone flavor. Cul- 
tivated with care for over 75 years in the rolling hills of West 
Virginia and Alabama. 
we'll forgive you and gladly welcome you to the club of discrim- 
inating Dennis Water Cress Servers. Your order cut, washed and 
shipped the same day. 


If you're willing to mend your ways. 


z Dennis Water Cress, Inc., Martinsburg, W. Va. or Huntsville, Ala. 


Send me posthaste your current price list and free booklet of 
Dennis Water Cress recipes. 





Address 














Shipments made to all states East of the 
Rocky Mountains. 


Martinsburg, W. Va., or Huntsville, Ala. 
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Box Lunches 


(Continued from page 19) 


(possibly used to protest a close call at 
home plate). 

As something sweet, we add a small 
date bar and a chocolate brownie, pre- 
pared with pure butter and without ic- 
ing. These are soft and moist, and eas- 
ily eaten. 

Although refreshments are available 
and there are attendants on the buses, a 
can of beer is included in the lunch box 
for those who do eat their lunch during 
the game. Beer is on sale in ball parks, 
but not always handy. The beer is 
placed in the freezer four hours before 
“box packing time” and chilled to a 
thick slush. We’ve found that this 
causes no material harm to the flavor 
or quality. Cold beer, consumed at the 
member’s time choice, is always a “hit’’. 
It also compliments chicken well. A 
can opener is taped to each can. 


Don’t underestimate the planning nec- 
essary! 


In our easy-going club, packing 200 
boxes is an event. Two hundred boxes 
seem like 2000, and they cover and 
smother the kitchen. Therefore, oper- 
ations are moved to an empty dining 
room. Two parallel lines of banquet ta- 
bles are used, with boxes on one line 
and food and supplies on the other. It 
is important that each item be packed 
by the same person, as boxes are 
packed identically and in this way de- 
letions are detected easily. 

Before the box lid is closed, the en- 
tire contents are covered with a single 
sheet of Saran Wrap. This is for in- 
creased holding power, and it also adds 
sparkle. The lid is inscribed with the 
club insignia to insure against some 
caterer receiving undue credit. Our 
members love the simple box lunch. 
More compliments are received on the 
box lunch than on steaks and souffles 
that we struggle with day after day. 

The directions are elementary, and 
the food is plain, but the lunch has good 
acceptance. It can be repeated often 
and will withstand handling and tem- 
perature changes, and still be delect- 
able and presentable. 

Supplies needed for each box are: one 
plastic spoon or fork, one paper salt 
and pepper tube, two 17- by 17-inch 
triple-strength paper napkins, and one 
Wet Knap (the traveling finger bowl— 


the greatest invention since Scotch 
Tape). 
For the Candlestick Baseball Park 


opener, April 12, about 200 members 
of the club traveled to the game via 
chartered buses. The charge was $10 
per person. 
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Expenses were as follows: 


200 Reserved seats@ $2.50 $500 

5 Buses @ $60 (including park- 
ing, tolls and gifts for 
drivers ) 

Refreshments and beer at cost 244 

200 Lunches (including sup- 








plies and labor @ $1.30 260 
5 attendants @ $15 15 
Announcements and postage 50 
Generous provision for General 
Expenses 100 
$1529 
Income $2000 
Expenses 1529 
Net profit $ 471 


Added to this was the good patronage 
at the club before and after the game. 





Extra suggestions: 


(1) City-type buses for short trips 
are best. They are more condusive to 
conversation because of low seats, and 
the center door can be used for a re- 
freshment bar. 


(2) Rig up a long pole with a home- 
made flag of identity, so that members 
can find the bus after the game. Store 
pole under seats. 


(3) Always leave the club on time; 
late draggers will take advantage of 
you if you don’t. 


(4) Ask for the same bus drivers; 
they get to know members and become 
valuable “extra employes.” @ 





Prepared Gourmet Item Developed 


Tue development of a new item by 
Idle Wild Farm, Breast of Cornish a la 
Kiev, now makes it possible for clubs 
to serve this gourmet dish without pro- 
hibitive preparation time. The conti- 
nental item was developed from the all- 
white meat Rock Cornish game hen; it 
comes frozen and ready to cook. 
Thinned breast meat, boned _ so 
the meat remains intact, is carefully 
flattened with mallets and _ folded 
around a small roll of sweet butter, 
then rolled in beaten egg yolks and fine 
crumbs. It is ready to fry (at a special- 
ly established temperature) so that the 
meat acquires a whiteness and smooth 
texture. The crust becomes crisp and 
golden brown as the meat is cooked, and 
the little well of butter remains intact 
in the center to spurt richness through- 
out the meat as it is cut. Idle Wild sug- 
gests frying Breast of Cornish a la 
Kiev in oil or shortening for approx- 
imately seven minutes at 350°; some 
chefs prefer to fry it only four or five 
minutes at 350°, then finish the cook- 
ing in the oven, roasting the meat until 


Breast of Cornish a la Kiev is available to 


clubs, completely prepared and ready to 
cook. 
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Jacques Makowsky, originator of the Rock 
Cornish game hen, demonstrates the prepara- 
tion of boned and stuffed bird, using one 
of the firm's special recipes. 


it is browned and heated throughout. 

The history of the delicacy traces 
back to the old Russian Imperial Court. 
The Cotelette a la Kiev, as it some- 
times is called, was a great favorite at 
the state dinners of the court, origi- 
nating in the city of Kiev, from which 
it obviously obtained its name. This is 
a region famed for the elegance of its 
cuisine. 

The Rock Cornish game hen is a 
crossbreed of Cornish gamecocks and a 
type of Plymouth Rock hen and is fed 
a high-protein diet of cranberries, 
acorns and nuts to give the all-white 
meat a game flavor. The hen was de- 
veloped by Jacques Makowsky, owner 
of the firm. @ & 





Aven armel aN Dy RE RR RL sea LR ae 




























In C: 





































In ¢ 


a 


NOW! Blodgett's “MIGHTY MIDGETS” 
available in Electric Models! 





\s a Baker, the 10E Electric is equipped 
‘or real high-speed high temperature 
vork ... will do jobs most big standard 
vens won’t. In seconds, it converts toa 
Roaster that will hold a 25 lb. turkey. 
Here’s amazing versatility in an oven so 
‘ompaet it even fits into counter opera- 
ions! Get full details from your supplier 
now... 10E opens new profits to you! 


standard Equipment: Stainless front, alumi- 


lized steel interiors, tokite” decks; auto- 
natic temperature control, se —_ top heat 
ontrol, two-in-one timer, 3” legs. Rated watt- 


age 4.9 KW, 60 cycle. Standard voltage ratings 
208 V (197-219), 230 V (220-240) AC single 


> ” 


phase. Exterior: 33” wide, 27%” deep, 22% 
high. 


With center shelf in, unit pro- Center shelf slides 
vides two baking compartments, out easily. Two-in- 
each 20”x20”"x4”. Three elec- 
tric heating units in top, center 
shelf and bottom give intense 
heat, trigger-quick recovery. of 6 or 60 minutes. 


one timer can be set 


for cooking cycles 


3 Lakeside Avenue, Burlington, Vermont 


- 


BLODGETT 








With center shelf removed, unit 
provides single 20”x20"x10'2” 
roasting compartment. With au- 
tomatic temperature controls 
you dial the heat you want and 
the thermostat holds it. 


Oven Specialists for over 100 years 
‘enada: Garland Commercial Ranges Ltd.,41 Medulla Ave., Toronto 18, Ont., Canada 





AVAILABLE IN DOUBLE UNITS 
Two ovens, each operating 
independently of the other, 
ola -Metoliil olial-te Mint ioMolal-M7-tallael| 
unit. 23” and 34” high stands 
available at extra cost. 






TS 
Three-prong plug, built into 
back of center shelf, plugs its heat- 


ing element into the main electrical 
system when the shelf is in use. 








Nothing cooler than a Miz-Mist ... 


Nothing easier to make... 


Nothing more memorable than 
the flavor and bouquet of the one and only 


Oto FITZGERALD 


The one and only Kentucky Bourbon exclusively Bottled-in-Bond 


STITZEL-WELLER DISTILLERY, ESTABLISHED LOUISVILLE, KENTUCKY 1849-100 PROOF 





